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B  R  A  D  S  H  A  W”& 

Family  Companion. 

CONTAINING, 

Dire&ions  for  Marketing 

AND 

HOUSEWIFERY; 


With  Five  Hundred  Receipts  in 

OOKERY 


Confectionary, J 
Preserving, 
Pickling. 


J 


Pastry, 

Wine  Making, 
Brewing, 


Alfo  curious  Extra&s  from  a  famous  Treatife  on  the 
Teeth,  their  Diforder  and  Cure, 

Together  with 

ft'CELl  AR-M  AN. 

Or  many  Receipts  to  cure,  preferve  and  Improve 
Dr  in  Ks  in  the  Cask  ;  the  new  Way  of  Manag¬ 
ing  ftrong  Drinks  from  the  Tunning  to  the 
Drawing  5  with  many  other  ufeful  Matters,  truly 
neceflary  for  thofe  who  are  concern’d  in  fire-win? 
cr  Selling  Malt-Li  qj;  o  r  s. 


By  Mrs.  P.  BRADSHAW, 

'  Who  has  been  a  Houfekeeper  to  feveral  Noble 
Families  many  Years. 


Printed  for  ths?  Author,  1753. 

(Pries  One  Shilling.) 


A  Word  of  Advice  to  the  Toung  Houfe- 
Maid*  I  hope  will  not  he  ami/s.  to  pre¬ 
fer  ve  the  Furniture* 


WHEN  you  fweep  a  Room*  al¬ 
ways  throw  a  little  wet  Sand 
over  it*  and  that  will  gather  all  the 
Flew  and  Duft,  prevents  it  from  rifing^, 
cleans  the  Boards*  and  faves  both  Bed¬ 
ding*  Pi&ures*  and  all  other  Furniture 
from  Dull  and  Dirt* 
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To  all  young  Practitioners^  to  whom  the 
Jo/lowing 'Pages  may  be  ufejuL 


AS.  Good  Living  is  fo  plentiful  thro" 
mo  ft  Parts  of  England,  that  we 
have  no  Occafion  to  feed  as  the  French 
do,  chiefly  on  Herbs  and  Roots,  nor  to 
make  an  Ocean  of  Pottage  to  encircle  a 
fmall  Xfland  of  Mutton.——!  fay,  as  we 
(thro'  Mercy  and  Plenty)  have  no  Need 
fo  to  do,  and  as  the  Spirit  of  Hofpitality 
and  Generofity,  are  the  well  known 
Charaderifticks  of  the  Englifh  Nation, 
i  hold  it  good,  to  perfed  what  Nature 
has  defign’d  us,  fuperior  to  moft  other 
Nations, — That  a  good  Cook  is  as  good 
as  a  good  Dodor,  and  yet  both  may  be 

good  in  their  Places. - Tt  was  for  this 

Reafon  that  I  have  publifh’d  the  follow¬ 
ing  Pages,  and  adapted  it  to  the  Modern 
Tafte,  and  have  made  the  whole  as  con- 
cife  and  as  eafy  to  be  underfiood  as  pof- 
Able,  even  to  the  meaneft  Capacity  : 


To  all  Young  Practitioners,  SCc. 

Nor  is  it  ftufft  up  with  ftale  Receipts^ 
quite  out  of  Ufe,  but  all  truly  Modern^ 
With  a  particular  Method  for  managing 
a  good  Beer-Cellar,  and  how  to  reftore 
four  Beer  or  Ale  ;  alfo  an  excellent 
Method  for  prefer  ving  a  large  Stock  of 
Tcalh 

The  Reader  will  alfo  find  many  pro- 
fitable  Experiences,  the  Compofitions 
and  Mixtures  eafy  prepar'd,  the  Palate 
excellently  plealed,  and  the  whole  as 
well  perform'd,  with  more  Pieafure  and 
Eafe,  and  yet  lefs  expenfive. 

This  I  have  done  chiefly  for  the  Ufe 
of  the  young  and  unskilful  Female  Sexs, 
that  they  may  avoid  the  following  old 
Englifh  Proverb  : 

God  fends  Jtfcat,  but  the  D —  fends  Cooks. 

So  hoping  to  fee  Liberality  and  Hofe 
pitality  flourifh  amongft  us  once  more, 
as  in  antient  Times, 

1  remain  your  Friend \  SCc. 


THE 
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B  R  J  D  S  H  J  IV’s 

Family  Companion. 


RULES, 


Which  if  a  young  Woman  carefully  obferves ,  exill 
fit  her  for  the  heft  of  Families. 

Firfi ,  For  going  to  Market,  and 

FLESH. 


$  E  E  F. 

TH  E  right  Ox  Beef  is  bed,  and  that  which 
is  fo,  has  a  fine  open  Grain  :  If  young,  it 
has  a  kind  of  oily  Smoothnefs,  and  if  dinted  with 
your  Finger,  will  immediately  rife  again  $  but  if 
old,  will  be  rough  and  fpungy,  and  the  dent  remain. 
Cow  Beef  is  iefs  boned  than  that  of  the  Ox,  the 
Flefh  clofer  grained,  the  Lean  of  it  fomewhat  paler, 
and  the  Fat  whiter  ;  but  if  young,  the  dent  you 
nr^ke,  will  rife  again.  Bull  Beef  is  clofer  grained 
than  e'rher,  much  ccarfer,  and  if  you  pinch  it,  feels 
rough  :  The  Fat  is  hard  and  skinny,  and  has  a 
Ranknefc  in  the  Scenr. 


'Mui  'ox* 


(  10  ) 

MuttonJ]  When  Mutton  is  young,  the  Flern 
will  pinch  tender,  and  the  Fat  part  eafiiy  from  the 
Lean 5  but  if  old,  the  one  will  wrinkle,  and  remain 
fo  for  fome  Time,  and  the  other  not  be  pulled  off 
eafiiy,  by  reafon  of  a  number  of  little  Strings  :  Old 
Mutton  may  alfo  be  known  when  the  Flefh  fhrinks 
from  the  Bone?,  and  the  Skin  is  loofe  :  In  Ewe- 
Mutton  the  Flefh  is  of  a  paler  Colcur  than  the 
Weather,  and  of  a  clofer  Grain.  If  there  happens 
to  be  a  Rot  among  the  Sheep,  the  Fat  will  be 
yellow,  and  the  Flefh  pale,  loofe  from  the  Bore, 
and,  if  fqueezed,  a  Dew  like  Sweat  will  rife  upon 
it. 

f'real. ]  The  Flefh  of  a  Bull  Calf  is  more 
red,  and  has  a  firmer  Grain  than  that  of  a  Cow 
Calf,  and  the  Fat  will  be  harder.  You  cannot 
be  too  careful  in  examining  the  Scent,  for  even 
what  fometimes  looks  beautiful  to  the  Eye  will 
prove  mufty. 

Laml\\  Houfe-Lamb  when  good,  is  very  Fat 
and  White,  and  the  Lean  of  a  pale  Colour.  Grafs 
Lamb  is  fomewhat  of  a  higher  Colour,  but  the  Fat 
is  White  :  In  a  Fore  Quarter  of  either  you  rouft 
obferve  the  Neck-Vein  3  if  it  looks  of  a  fine  light 
Blue,  it  is  frelh  killed  5  but  if  greenifh  or  yellow, 
it  is  hale.  Smell  under  the  Kidney  of  a  Hind 
Quarter,  and  try  the  Knuckle  5  if  it  be  limber,  and 
h2S  a  faint  Scent,  do  not  venture  to  buy  it. 

cJPork.]  If  it  be  young  and  frefh,  the  Flefh  will 
be  of  a  fine  bright  Colour  $  but  not  too  Red  $  the 
skin  will  be  thin,  and  if  you  nip  it  with  your  Nails 
the  Impreihon  will  remain  ;  but  if  the  Lean  be 
high  coloured,  the  Fat  flabby,  and  the  Rind  hard, 
it  is  old  ;  or  if  any  Part  feel  clammy,  it  is  flale. 
If  jou  find  many  1  in  a  11  Kernels  in  the  Fat,  like 

Hail- 


.(  II  ) 

Hiil-fhot  it  is  certainly  meafly,  and  dangerous  to 
be  eaten. 

Bacon."]  Bacon  may  alfo  be  known  if  younger  old, 
by  the  Thicknefs  or  Thinnefs  of  the  Rind.  Befure 
chufe  that,  of  which  the  Fat  has  a  reddifh  CafL 
That  Bacon  which  gives,  and  becomes  flabby  in  wet 
Weather,  it  not  well  cured,  and  will  foon  be  rufly. 

IVeflphalia,  or  Englijh  Hams.]  Thefe  are  to  be 
tried  be  putting  a  Knife  under  the  Bone  that  flicks 
out  $  and  if  it  comes  out  in  a  manner  clean,  and  has 
a  curious  Flavour,  the  Ham  is  fweet  and  good  5  if, 
on  the  contrary,  it  is  much  fmeered  and  fullied,  and 
fmells  rank,  the  Ham  was  tainted  before  it  was 
dried,  or  grown  rufly  afterwards. 

F  /  <S  H. 

All  Sorts  of  frelli  Fifh  may  be  judged  by  the 
Rednefs  of  their  Gills  if  no  deceit  be  ufed  5  but  as 
there  is  often  an  Fmpofltion  by  wetting  them  with 
Blood,  you  muft  obferve  whether  they  are  ftiff,  if 
their  Eyes  ftand  out  and  full,  and  their  Fins  and 
Tails  are  not  fliri veil cd  ^  for  if  thefe  Symptoms  do 
nor  anfwer,  they  are  tfale,  notwithftanding  the  Red^* 
refs  of  their  Gills. 

‘Flaice  and  Flounders.]  As  Plaice  and  Flounders 
will  live  a  long  Time  out  of  the  Water,  whoever 
buys  1  hem  after  they  are  dead,  may  find  them  fweer, 
bur  their  Subftance  will  be  fo  far  fpent,  that  they 
will  almofl  difolve  in  the  Water  they  s/e  boiled  in, 
and  will  neither  give  Relifh  nor  Ncurilhroenc  to  rhe 
Stomach.  To  diflinguifh  Plaice  from  Flounders, 
'the  Utter  are  fomswhat  cnicker,  of  a  darker  Browr, 
and  have  forne  (mall  Specks  of  Orange  Colour  5 
the  Plaice  have  Spots  too,  but  they  are  nut  b> 
bright,  but  longer.  The  be.i  S  rt  of  both  areblueifh 
-■  h  die  IV:  v, 

*,  t 
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(  12  ) 

Whitings  ]  Thefe  are  a  Fifh,  which  if  not 
extremely  ftiff  when  you  buy  them,  will  neither 
broil  nor  boil. 

Salmon.']  You  mud  examine  the  Grain  and 
Colour  as  you  do  Butcher’s  Meat  •  if  the  one  be  fine 
and  the  other  high  and  florid,  the  Salmon  is  good  5 
but  if  coarfe  and  pale  it  is  the  contrary  :  When  it 
is  perfectly  new,  a  great  quantity  of  Blood  will  ifTue 
from  it  when  it  is  cut,  and  the  Liver  look  very 
clear,  and  almod  tranfparenr. 

TP  O  U  L  T  R  H 

Capon.]  If  a  Capon  be  young,  his  Spurs  are  fliort 
and  his  Legs  fmooth  5  if  a  true  Capon,  a  fat  Vein 
on  the  Side  of  the  Bread',  the  Comb  pale,  and  a 
thick  Belly  and  Rump  5  if  a  new  clofe  hard  Vent  • 
if  dale,  a  loofe  open  one. 

A  Cock  and  Hen.]  If  young,  his  Spurs  are 
fliort  and  dubbed  ;  but  take  Notice  whether  thev 
are  not  pared  or  (craped  by  the  Seller,  in  order  to 
deceive  you.  You  may  know  if  he  is  new  by  the 
Vtnf,  in  the  fame  manner  as  you  judge  of  the  Capon 
and  fo  alfo  of  a  Hen  $  but  if  young,  her  Legs  and 
Comb  are  fmooth,  if  old  they  are  rough. 

Cock  or  Hen  Turkey ,  or  Turkey  ‘ Poults  ]  If  the 
Cock  be  young,  his  Legs  will  be  black  and  fmooth 
and  his  Spurs  fhort  5  if  old,  the  contrary  :  If  dale, 
his  Eyes  will  be  funk,  and  his  Feet  hard  and  dry  5 
and  if  new,  the  Eyes  will  look  lively,  and  the  Feet 
pliable.  The  like  Obfervation  with  refpeH  to  the 
Hen,  bur  iffhe  be  with  Egg,  die  will  have  an  open 
Vent  j  if  nor,  a  hard  clofe  Vent.  Turkey  Poults  are 
known  the  fame  way,  as  to  being  new  or  dale. 

Gooje.]  If  the  Bill  of  a  Goofe  be  yellow,  and  (he 
have  but  few  Hairs,  fhe  is  young  ;  but  if  there  are 
many,  and  the  Bill  and  Feet  red,  fhe  is  old  :  If  new’, 

limber  : 


limber  :  If  ftale,  the  contrary.  A  Goofe  that  is 
not  very  fiefhy  on  the  Breafi,  and  fat  in  the  Romp, 
is  not  worth  buying. 

Duck.]  A  Duck  is  to  be  judged  in  the  fame 
manner  as  a  Goofe. 

Chickens  ]  Chufe  the  white-legged,  for  they  are 
generally  the  bell,  and  tafte  the  fweeteft. 

Wild  Duck.]  A  right  Wild  Duck  has  a  reddifh 
Foot,  and  fmaller  than  the  Tame  one  5  the  Marks 
of  being  young  or  old,  new  or  ftale,  are  the  fame  as 
with  the  others. 

Woodcock  or  Snipe.]  Chufe  thofe  that  are  thick, 
fat,  and  the  Fiefh  firm  ;  the  Nofe  dry,  and  the 
Throat  clear,  otherwife  they  are  bad.  Snipe,  if 
young  and  fat,  has  a  full  Vein  under  the  Wing, 
and  feels  thick  in  the  Vent.  As  for  the  reft,  like 
the  Woodcock. 

'Partridge.']  When  the  Bill  is  white,  and  the 
Legs  blueiih,  it  fhews  Age  ;  for  if  young,  the  Bill 
is  black,  and  the  Legs  yellowifh.  Smell  at  their 
Mouths,  to  know  if  they  are  new  or  ftale. 

Pigeons .]  Old  Pigeons  have  generally  red  Legs, 
and  in  fome  Parrs  are  blackifh:  If  young  and  frefh, 
the  Fiefh  looks  all  of  one  Colour,  and  are  fat  in  the 
Vent.  And  thus  of  grey  or  green  plover,  Fellfare, 
Black-birds,  Thrulh,  Larks,  and  Wild  Fowl  in 
general. 

Hare.]  A  Hare  is  white  and  ftiff  when  new  and 
clean  killed  5  if  hale,  the  Fiefh  will  have  a  black' 
ifh  Hue.  If  the  Cleft  in  her  Lip  fpread  verY 
much,  and  her  Claws  are  wide  and  ragged,  file  is 
old  ;  the  contrary  when  young. 

Leveret.]  To  know  a  true  Leveret,  feel  on  the 
Fore  Lef*  near  the  Fojt,  and  if  there  be  a  fmall  Bone 
or  Knob,  it  is  right  3  if  nor,  it  is  no  Leveret,  but  a 
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Hare  $  and  for  the  reft  of  the  Marks,  you  may 
judge  as  of  the  Hare. 

Rabbet.']  The  Wild  Rabbet  is  better  than  the 
Tame  3  and  to  diftinguifh  the  one  from  the  other, 
you  mu  ft  obferve  the  Head,  which  is  more  peaked 
in  the  Wild  than  the  Tame.  If  it  is  old,  there  will 
be  a  great  deal  of  yellowifh  Fat  about  the  Kidneys, 
the  Claws  will  be  long,  and  the  Wool  rough  and 
joottled  with  grey  Hairs  3  if  young,  the  reverfe  : 
For  being  new  killed,  you  muft  judge  by  the  Scent. 

Rutter When  you  buy  frelh  Butter,  truft  not 
to  the  Tafte  the  Perfon  gives  you  3  for  they  often 
patch  a  Piece  of  good  Butter  at  the  End,  when  the 
reft  is  bad  3  but  run  the  Knife  into  the  Middle,  and 
if  it  comes  out  with  a  fine  fweet  Flavour,  the  Butter 
is  good.  You  muft  alfo  obferve  that  there  are  no 
Grumblings  Stick  abouNthe  Knife  5  for  if  fo,  the 
Butter,  tho’  it  may  be  well  tailed,  has  not  been  well 
worked  up,  and  will  not  keep.  As  for  Salt  Butter, 
having  found  it  to  your  Palate,  defire  them  to  cut 
out  of  the  Middle  what  quantity  you  want  ;  for  the 
Tub  is  apt  to  give  an  ill  Flavour  to  that  Part  wdiich 
touches  it.  If  the  Cheefe monger  refufes  to  do  this, 
go  to  another  3  and  if  you  carry  ready  Money ,  you 
will  have  what  you  ask  for. 

Cheefe .]  The  bell  Cheefe,  whether  of  Chejhire , 
Gloucejler ,  or  ffiarwickfliire,  has  generally  a  rough 
moift  Coat,  but  if  too  much  of  the  latter,  is  apt  to 
breed  Maggots.  Always  chufe  that  which  has  a 
fine  yellow  caft,  and  is  clofe  made. 

The  bed  Eggs  are  thofe  whrch  hive  a 
clear  thin  Shell  are  of  the  longed  Oval,  and  moft 
peaked  at  the  Ends.  Hold  them  before  the  Light, 
and  if  the  White  is  clear,  and  the  Yolk  flows  regu- 
larty  in  the  mid  ft,  they  are  good,  and  the  contrary 

when 


when  the  White  looks  cloudy,  and  the  Yolks  fink* 
which  way  foever  you  hold  it. 
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Beef,']  Let  your  Pot  be  large  enough  to  contain  a 
fufficient  Quantity  of  Water  for  it  to  have  Room  to 
wabble  about  5  and  be  fure,  before  you  put  it  on,  to 
make  up  a  good  ftrong  Fire,  fo  that  it  may  never 
ceafe  boiling  from  the  minute  it  begins,  ’till  it  is 
thoroughly  done.  As  for  the  Time  of  boiling,  you 
may  allow  a  Quarter  of  an  Hour  to  every  Pound  of 
Beef,  except  Brisker,  which  requires  more,  by 
reafon  of  its  being  fo  very  fibrous. 

Mutton .]  Mutton  takes  not  up  altogether  fo 
much  Time  or  Water,  yet  it  muft  not  be  cramped 
in  too  fmall  a  Pot  ;  for  if  it  is,  it  will  be  tough, 
and  the  Colour  fpoiied.  If  you  make  Broth,  put 
in  no  more  Water  tnan  will  juft  cover  it  $  and  after 
you  have  taken  the  Scum  off,  (which  muft  be  miTed 
by  throwing  in  fome  Salt,  and  put  in  whatThicken- 
ing  the  Family  likes,  whether  Rice,  Barley  or  Oat¬ 
meal)  let  it  be  clofe  flopped  till  enough. 

Veal.]  A  great  Inducement  to  eating  heartily  of 
boiled  Veal,  is  the  Whitenefs  of  it  :  You  fhould 
therefore  not  only  be  particularly  careful  in  taking 
oft  the  Scum,  but  alfo  tie  the  Meat  in  a  Cloth,  and 
the  Skin  will  then  look  of  a  delicate  clearneb. 

Lamb."]  The  fame  care  ought  to  be  taken  of 
Lamb,  efpecially  Houje  ;  for  it  being  of  a  more  de¬ 
licate  Texture  than  the  Grafs,  is  more  liable  to 
imbibe  any  difagreeable  Tindure.  Both  ought  to 
be  well  boiled,  as  indeed  fhould  all  young  Meat,  or 
it  is  unwholefome. 

‘Pork.]  Pork  requires  ftill  more  boiling  and  fhould 
never  be  dr e fled  without  Salting,  for  there  is  a  Juice 
between  the  Rind  and  the  Fat,  which,  if  not  well 
purged  out,  breeds  bad  Humours.  BOIL- 
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Turkey."]  Three  Quarters  of  an  Hour  is  fufficient 
for  a  middling  Turkey  ;  but  you  mull  always  con- 
fult  the  Largenefs,  and  give  Time  accordingly. 

j Pullet sy  Capons ,  and  young  Cocks.]  Pullets,  efpe- 
cially  if  with  Egg,  take  fomewhat  more  boiling 
than  either  a  young  Cock  or  Capon  $  for  the  two 
latter  half  an  Hour  is  fufficient,  and  you  mud  not 
add  to  the  other  above  four  Minutes.  When  you 
boil  Fowl  and  Bacon,  you  mull  be  fure  to  fcrape  the 
Rind  exceeding  clean,  and  pare  off  the  Outfide  of 
the  Lean,  which  in  the  beft  cured  Bacon  has  an  of- 
fenfive  Smsll  and  Tads  5  and  boil  the  Fowl  in  a 
Cloth. 

An  old  Cock,]  You  can  fcarce  boil  an  old  Cock 
too  much  ;  but  as  it  is  feldom  ufed  but  in  Broth, 
the  bed  way  is  to  cut  it  in  Pieces. 

Chicken.]  A  Quarter  of  an  Hour  is  fufficient  for  a 
Chicken  5  if  you  have  Parfley  and  Butter  with  it, 
let  the  Parfley  be  boiled  foft,  and  fhred  very  fmall 
before  you  put  it  into  the  Butter. 

j Pigeons.]  When  you  have  well  cleanfed  and 
truffed  your  Pigeons,  dud  their  Bellies  with  Parfley, 
and  be  fure  to  take  off  the  Scum  as  often  as  it  rifes. 
A  little  more  than  3  Quarter  of  an  Hour  boils  them. 
Whatever  you  boil,  either  of  Flefli  or  Fowl,  fliould 
be  fet  over  a  brisk  Fire,  that  it  may  be  kept  con- 
dandy  in  Motion  ;  for  if  it  ceafes,  though  never  fo 
little  a  Time,  the  Gravy  drains  out  into  the  Water, 

BOILING  F  fS  H. 

Salmon.]  Wafh  it  and  let  it  bleed  well  in  the 
Water,  then  lie  a  little  to  drain,  after  which  put  tr 
into  boiling  Water  :  take  out  the  Liver  when  about 
three  Parts  done,  and  braid  it  with  Kuchup,  which, 

mingled  with  the  Butter,  will  make  exceeding  rich 

Sauce, 
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Sauce.  This  Sort  of  Difh  takes  almofl  as  much 
boiling  as  Mutton. 

‘Pike.]  Wafh  your  Pike  clean,  then  trufs  it 
round  with  the  Tail  in  its  Mouth,  and  its  Back 
fcotched  in  three  Places  $  then  throw  it  in  the 
boiling  Water  with  a  good  deal  of  Salt  and  Vine- 
gar,  three  or  four  blades  of  Mace,  and  the  Peel  of  a 
whole  Lemon  ;  Let  it  boil  faft  at  firfb ;  for  that  will 
make  the  Pike  eat  firm,  but  more  flow  afterwards. 
The  Time  muft  be  proportion’d  to  the  Bignefs  of 
he  Fifh,  but  half  an  Hour  is  enough  for  a  very 
Uarge  one.  The  heft  Sauce  for  this  is  plain  Butter 
with  a  few  Shrirrfps  and  a  Seville  Orange. 

F^ejb  Cod.']  Mix  a  great  deal  of  the  bed  white. 
"Wme  Vinegar  with  the  Water  in  which  you  boil 
Frefh  Cod,  Lemon-peel,  Saif,  Mace  and  Cloves, 
otherwife  the  Fifh  will  tafte  Waterifh,  be  very 
flabby,  and  liable  to  break  in  the  Kettle.  The 
Sauce  for  this  cannot  be  too  rich,  and  if  you  are  al¬ 
lowed  it,  fpare  neither  Kitchup,  Body  of  a  Lobfter, 
or  Crab,  Qyfters  and  Shrimps  5  but  if  you  have  not 
all  thefe  at  hand,  put  in  as  many  of  them  as  you  can. 
You  may  know  when  it  is  enough,  as  you  may  all 
Fifh,  by  the  dropping  out  of  the  Eyes. 

Barrel  Cod ,  or  any  other  Salt  Fijlr.]  All  Kinds 
of  Salt  Fifh  muft  lie  in  Water  proportionable  to  its 
Saltnefs  :  Truft  not  therefore  to  the  Words  of  thofe 
you  buy  it  of,  but  tafte  a  bit  of  one  of  the  Flanks. 
This  requires  more  boiling  than  any  Frefh  Fifh. 
The  Sauce  for  it  is  Butter,  Eggs,  Muftard,  and 
Paifnips,  or  Potatoes. 

‘ROASTING  Butchers  Meat. 

Beef.]  When  you  Roaft  Beef,  make  up  a  ftrong 
lading  Fjre,  that  it  may  penetrate  into  the  Heart  of 
the  Meat,  elfe  the  Infide  will  be  raw  when  the  Out- 
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fide  is  over  done.  When  you  think  it  is  near 
enough,  make  your  Fire  burn  brisker,  in  order  to 
brown  it.  Rub  a  good  deal  of  Salt  upon  it  before 
you  lay  it  down,  and  while  it  is  roading  bade  it 
often  with  its  own  Dripping,  and  flour  it  well.  The 
Time  for  reading  is  the  fame  with  that  of  boiling,  a 
Quarter  of  an  Hour  to  every  Pound  of  Meat. 

Mutton .]  All  Joints  of  Mutton,  except  a  Leg, 
requires  a  brisker  Fire  than  Beef.  Bade  it  with 
Butter,  and  flour  it  often  ;  but  if  it  be  very  large, 
and  you  fufpeft  it  to  be  Ram  Mutton  bade  it  well 
on  fird  laying  it  down  with  plater  and  Salt,  and 
that  will  take  off  the  Ranknefs.  You  mud  abate 
fomewhat  of  a  Quarter  of  an  Hour  of  each  Pound, 
efpecially  when  you  road  a  Shoulder  or  Neck 
.Lamb  or  V?al  ~\  All  young  Meats,  as  before  ob- 
ferved,  ought  to  be  thoroughly  done,  therefore  do 
not  take  either  Lamb  or  Veal  off  the  Spit  till  you 
fee  they  drop  white  Gravy. 

fPorkf]  Pork  fhould  lie  Twelve  Hours  at  lead 
in  Salt,  before  you  put  it  down  to  road  :  then  flour 
it  well,  but  very  little  hading  will  ferve,  except 
you  road  it  without  cutting  the  Skin,  and  then  you 
mud  keep  it  bading  and  turning  very  fad,  as  you 
would  do  a  Pig,  to  prefer ve  it  from  bli dering,  or 
parting  from  the  Flefh.  This  is  a  very  Iufcious 
Meat,  and  requires  the  fame  Time  as  Beef,  and  a 
ffrong  Fire  $  for  it  will  be  pernicious  if  earen  with 
Gravy  in  it  that  has  the  lead  TinHure  of  Redncfs. 
The  common,  as  well  as  the  mod  wholefome  Sauce, 
fs  Apple-Sauce  and  Muflard, 

‘JPig. J  Take  Sage,  fined  very  fmsll,  grated 
Bread,  Salt,  a  little  Pepper,  and  the  Yolk  of  fg ur 
Eggs,  wet  them  well  with  white  Wine,  till  they 
to  a  Corfidency  j  then  put  them  into  the  Belly 
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of  the  Pig  5  few  it  up,  and  after  having  ruhbed  the 
Skin  over  with  Butter,  put  it  on  the  Spit  :  Keeping 
it  continually  halting  and  wiping  with  a  clean 
Cloth,  and  turning  very  fall,  till  it  is  enough. 
One  Hour  will  roaft  a  middling  Pig  $  if  large, 
more  Time  mull  be  allowed.  When  enough,  take 
the  Pudding  out  of  the  Belly,  mix  it  with  Gravy 
and  the  Brains  of  the  Pig  :  Sweet  Sauce  is  to  be 
made  the  fame  Way,  only  add  a  few  Currans,  fome 
Sugar,  Nutmeg,  and  a  litrle  white  Wine, 

ROASTING  ‘Poultry. 

Capon."]  Half  an  Hour  will  roaft  the  largeft 
Capon,  provided  your  Fire  be  ftrong  and  brisk. 
Keep  -it  well  bailed.  The  belt  Sauce  is  a  rich 
Gravy,  well  relilh’d  with  Spice  and  Ricamboft  or 
Shallot. 

bullet  with  Eggs  or  without .]  A  Pullet  with 
Eggs  will  take  fomewhat  more  roafting  than  a 
Capon  :  Egg  Sauce  is  more  proper,  and  moft  com¬ 
monly  eaten  with  it.  If  fhe  be  without  Egg,  fhe 
will  take  lefs  Time  :n  roafting  than  a  Capon.  Gravy 
Sauce  is  alfo  belt  with  this. 

Chickens.]  A  Quarter  of  an  Hour  will  roaft  a 
well-grown  Chicken.  The  Sauce  is  Parfley  and 
Butter,  or  Gravy. 

Tame  TJuck.]  Shred  fome  Sage  and  Onion  very 
fmall,  mix  it  with  Pepper  and  Salt,  and  put  into 
the  Belly  of  the  Duck  :  When  it  is  enough  done, 
take  out  the  Stuffing,  and  mingle  it  with  a  good 
deal  of  Red  Wine  and  Gravy  for  Sauce. 

Goofei]  A  Goofe  requires  exactly  the  fame  Sea- 
foninor  as  a  Duck  :  The  Sauce  in  the  Difli  mult 

o 

alfo  be  the  fame,  only  a  Plate  of  Apple-Sauce, 
and  fc,t  Milliard  and  Sugar  for  thofe  who  like 
if. 


Turkey . 
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Turkey.']  A  Turkey  muft  be  well  floured  and 
bafted,  and  roafted  with  a  ftrong  Fire,  efpecial3y 
if  the  Belly  be  StufFt  with  Oyfters,  which  you 
take  out  as  foon  as  it  comes  tit  the  Spit,  and  put 
them  into  melted  Butter  with  Gravy.  If  no  Oyfters, 
lefs  Time  will  roaft  it,  and  put  no  Butter  to  your 
Gravy. 

Wild  Hack.]  Wild  Duck,  or  any  other  Wild- 
Fowl  fhould  be  roafted  with  the  Spit  made  hot  be¬ 
fore  you  put  them  on  j  otherwife  the  Infide  will  be 
raw,  and  the  Outflde  too  much  done  :  They  muff 
all  in  general  be  conftantly  bailed  with  Butter  and 
eheir  own  Dripping.  The  Sauce  for  a  Tame  Duck 
ferves  for  all  kind  of  WTildFowl  •  except  a  Partridge, 
which  fhould  be  baited  with  Butter,  and  ftrew’d  with 
grated  Bread,  and  the  Sauce  made  of  grated  Bread, 
Yolks  of  Eggs,  white  Wine  and  Gravy  well  fpiced. 

Hared]  A  Hare  is  beft  when  larded  5  but  if  this 
Is  not  thought  proper,  you  may  make  a  Pudding  of 
grated  Bread,  the  Liver  of  the  Hare  minced  fmal], 
Parfley,  Thyme,  WinterSavory,  Sweet  Marjoram, 
Salt,  Pepper,  a  few  Cloves  beaten,  the  Yolks  of 
three  Eggs  wetted  with  Claret,  and  put  into  the 
Belly,  which  when  fewed  up,  put  it  on  the  Spit  * 
bade  it  with  Cream  ’till  half  done,  then  with  its 
own  Dripping  5  but  keep  it  always  moift.  Mix 
Half  a  Pint  of  Claret,  with  very  ftrong  and  high- 
feafon’d  Gravy-Sauce  ,  an  Hour  will  roaft  it. 

Rabbets .]  Bade  your  Rabbets  well  with  Butter, 
keep  them  forty  Minutes  at  the  Fire,  which  fhould 
be  brisk  ;  bur  not  too  ftrong.  For  Sauce,  mince  th$ 
Liver  fmall,  and  put  no  Butter  to  it. 

STEW!  N  G. 

Reef.]  Brisket  -  Beef7  Thick  -  Flank,  or  the 
Chuck-Rib,  are  the  beft  fur  Hewing  ?  Cut  it  in 

Pieces 
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Pieces  of  about  four  or  five  Ounces  each  9  pot  it  m 
to  an  Earthan  Pipkin  with  a  few  Turnips,  one  Car¬ 
rot,  one  whole  Onion,  a  little  Thyme,  Winter- 
Savoury,  Sweet  Marjoram,  Parfley,  fome  Corns  of 
‘Jamaica  Pepper,  Salt,  and  Black  Pepper,  and  thre® 
or  four  Bay  Leaves  ;  then  put  as  much  Water  as 
will  a  little  more  then  cover  them  ;  flop  it  very 
clofe  to  keep  the  Steam  as  much  as  poftible  from 
going  out  ;  and  fet  it  over  a  flow  Fire,  fo  that  it 
may  juft  Simmer.  If  it  be  Brisket,  it  will  take 
Four  Hours  to  do  it  right  5  if  any  other  Part,  Three 
will  be  fufflcient.  When  it  is  enough,  take  out  the 
Bay  Leaves,  and  ferve  up  the  reft  altogether  in  a 
Soup  Difh. 

Neck,  Brefi,  Knuckle ,  or  any  other  Joint  of  Veal.'} 
Whatever  Joint  of  Veal  is  to  be  ftewed,  mult  be  put 
whole  into  the  Stewpan,  with  Parfley,  Winter- 
Savory, Thy  me,  Sweet-Marjoram, Lemon-peel,  Mace, 
Nutmeg,  a  little  Salt  and  Pepper.  Mix  fome  white 
Wine  with  the  Water,  and  put  no  more  then  will 
juft  cover  it  5  than  ftop  it  clofe,  and  put  it  over  a 
very  flow  Fire  9  When  it  is  enough  beat  up  the 
Yolks  of  three  or  four  Eggs,  and  incorporate  them 
with  the  Gravy  that  comes  from  it  5  and  when  you 
have  put  it  in  the  Dilh,  ftrew  a  few  Mufhrooms, 
Capers,  and  a  little  Samphire  over,  and  garnifh  with 
Lemon,  or  Seville  Orange,  You  may  alfo  add 
Truffles,  Morelles,  Coxcombs,  and  Artichoke-bot¬ 
toms,  if  you  have  them.  This  is  a  very  delicate 
and  favoury  Dilh  and  pleafes  moft  Palates. 

Neck ,  Breaft,  or  any  Joint  of  Mutton  ]  Some 
People  like  Mutton  ftewed  with  Potatoes  9  and  if  fo, 
you  muft  cut  the  Mutton  in  Chops,  and  flice  your 
Potatoes  9  pur  in  a  larger  Quantity  of  Salt  and  Pep¬ 
per  than  you  do  either  with  Beef  or  Veal,  and  a  very 

little 
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little  Water  ;  becaufe  what  comes  from  the  Pota¬ 
toes,  when  they  hate  been  a  little  Time  on  the 
Fire,  will  ftew  the  Mutton.  Put  in  no  Herbs,  ex* 
cept  a  Bunch  of  Thyme,  and  covering  it  clofe,  let 
it  juft  flmmer  an  Hour  and  a  half,  but  let  no  Steam 
evaporate.  To  ftew  Mutton  without  Potatoes, 
you  muft  alfo  cut  it  in  Chops  or  Collops,  ac¬ 
cording  as  the  Part  is,  and  put  in  two  or  three 
Turnips,  Thyme,  Parfley,  Saif,  Pepper,  a  fmall 
Onion,  and  as  much  Water  as  will  cover  it  *  and 
when  done,  ftrew  it  over  with  Capers. 

When  you  boil  any  Greens,  firft  foak  them  near 
Two  Hours  in  Water  and  Salt,  or  elfe  boil  them  in 
Water  and  Salt,  in  a  Copper  by  themfelves,  with  a 
great  Quantity  of  Water. 

Ufe  no  Iron  Pans,  £5 *c.  for  they  are  not  proper  j 
but  let  them  be  Coppers,  Brafs,  or  Silver. 

When  you  fry  any  Fil'h,  firft  difh  them  in  Yolks 
of  Eggs,  and  fry  them  in  a  Stewpan  over  a  Stove, 
and  that  will  make  them  <f  a  Gold  Colour. 

White  Sauces  are  now  more  generally  ufed  than 
Brown,  which  is  done  chiefly  with  Cream,  and  add 
a  little  Champaign  or  French  white  Wine,  and 
Butter  kneeded  in  Flour. 

When  you  drefs  Mutton,  Pigeons,  &c.  in  Blood, 
always  fqueeza  in  fome  Lemor-juice,  to  keep  it 
from  changing.  x 

When  you  broil  any  thing,  let  it  be  over  a  Stove 
of  Charcoal,  rather  than  Seacoai  j  turn  your  Meat 
very  often.  Whatever  you  broil  or  roaft,  dp  not  Salt 
tiil  it  is  put  to  the  Fire  ;  if  you  do,  the  Gravy  will 
entirely  run  oir,  and  the  Meat  become  hard. 

F  R  i  C  A  S  S  E  Y  S. 

Of  Veal.)  Cut  your  Veal  in  thin  Sl  ices,  beat  it 
well  with  .a  Rolling-pin,  then  feafon  it  with  Pepper, 

lialf, 


C  23  ) 

Salt,  Nutmeg,  Thyme  and  Lemon-peel,  Hired  very 
fmall  $  fry  it  in  Butter,  and  when  it  is  enough^  as 
it  will  in  fix  Minutes,  pour  away  the  Butter  it  is 
fry’d  in,  and  throw  in  frefh,  with  two  Eggs  well 
beaten,  and  two  Spoonfuls  of  Verjuice  |  fhake  it  op 
altogether,  and  then  ferve  it. 

Parboil  your  Meat  that  is  ufed  for  Fricafleys,  foe 
Hewing  them  too  long  on  the  Fire  will  make  them 
hard. 

Of  Lamb  )  Lamb  muft  alfo  be  cut  into  fmall 
Pieces  ;  then  feafoned  with  a  little  Pepper  and  Salt, 
fry *d  firffc  in  Water,  and  after  being  well  floured,  in 
Butter  $  it  requires  longer  Time  than  Veal.  When 
enough  done,  pour  off  that  Butter,  and  put  frefh, 
with  two  Eggs,  and  a  very  little  Verjuice,  Strew 
it  in  the  Difh  with  Mufhrooms. 

Chicks  ns  and  Rabbets.)  Take  Rabbets  and  Chic¬ 
kens  and  Skin  them  5  cut  them  into  fmall  Pieces, 
and  beat  them  flat,  and  lard  them  with  Bacon  $ 
feafon  it  with  Salt,  Pepper  and  Mace  5  dredge  it 
with  Flour,  and  fry  it  in  fweet  Butter  to  a  good 
Colour  5  then  get  the  Quantity  of  good  Gravy  as 
your  Fricafly  requires,  with  Oyfters  and  Mufh¬ 
rooms,  two  or  three  Anchovies  and  fome  Shallot,  % 
Bunch  of  fweet  Herbs,  and  if  you  like  if,  a  Glafs  of 
Claret  $  feafon  high  $  and  before  you  put  in  your 
Meat,  fimmer  it  well  together  till  the  goodnefs  of 
the  Herbs  is  out  5  then  take  out  the  Herbs,  Shallot 
and  Anchovy -bones,  and  cut  a  Lemon  in  Dice,  and 
put  in  your  Chickens  or  Rabbets,  and  let  it  flew 
gently  till  it  be  tender  5  but  be  fure  to  keep  it  Air- 
ring  all  the  while  it  is  over  the  Fire,  and  make  it 
as  thick  as  Cream,  and  ferve  it  up  with  Force-meat 
Balls,  crifp  Bacon  and  fry’d  Oyfiers,  and  garnifh  it 
as  you  like. 
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Whits  Fricajfey, )  Either  half  road  or  parboil 
your  Chickens,  then  Skin  them,  and  cut  them  in 
Pieces  and  ftew  them  in  ftrong  Broth,  fome  Pepper, 
and  a  Blade  of  Mace,  with  a  little  Salt,  two  An¬ 
chovies,  and  a  fmall  Onion  ;  let  it  ftew  till  it  is 
tender,  then  take  out  your  Onion,  and  put  in  a 
quarter  of  a  Pint  of  Cream,  a  Piece  of  Butter  work’d 
up  in  Flour,  and  ftir  it  over  the  Fire  till  all  is  as 
thick  as  Cream,  and  wring  in  the  Juice  of  a  Lemon, 
and  be  careful  it  do  not  crudle  3  ferve  it  on  Sippets, 
and  put  over  it  fome  Mufhrooms  and  Oyfters. 

Fricajfey  of  Eggs.)  Boil  ten  or  twelve  Eggs 
hard,  cut  them  in  Quarters  into  a  Pint  of  ftrong 
Gravy,  and  a  quarter  of  a  Pint  of  white  Wine  3 
feafon  them  with  Cloves,  Mace.  Pepper  and  Salt, 
and  boil  a  little  Spinage  to  colour  them  Green, 
with  a  few  Mufhrooms  and  Oyfters,  and  ftew  it  a 
little  while  gently  3  thicken  it  with  a  Piece  of 
Butter  and  the  Yolk  of  an  Egg,  and  a  little  Flour 
all  rolled  up  together,  and  make  it  thick,  and  ferve 
ii  with  crifp  Sippets,  Lemon  and  fry’d  Parfley. 

An  excellent  Way  of  dr  effing  Chickens  )  Take 
out  the  Breafts,  lard  them,  and  force  them  with 
Forc’d-mear,  and  ftew  them  in  a  Pan,  and  Difh 
them  :  Let  your  Sauce  be  Butter  not  too  thick, 
Gravy  and  fl  1  red  Parfley. 

To  Fricajfey  Chickens .)  Take  three  Chickens  a~ 
bout  fix  Months  old,  Flea  them,  and  cut  them  in 
Pieces  3  and  put  them  into  your  Stewpan,  with  as 
much  Gravy  and  Water  as  will  cover  them  5  put 
in  two  Anchovies  well  wafhed,  fome  whole  Pepper, 
Salt  and  a  blade  of  Mace,  a  fmall  Onion  and  a  few' 
Cloves  3  fet  them  to  ftew  over  a  gentle  Fire,  and 
when  they  are  enough,  take  them  from  the  L;qu<  r, 
and  fry  them  in  Vinegar,  but  a  very  little  3  ftrain 
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the  Liquor  and  tslke  as  much  of  it  as  you  fhall  want 
for  Sauce  3  put  to  it  a  little  Parfley,  Thyme  and 
Sorrel  boiled  Green,  and  Hired  fine  3  half  a  Pint  of 
fweet  Cream,  two  Yolks  of  Eggs  well  beaten,  feme 
grated  Nutmeg  3  fhake  them  all  over  the  Fire,  ’till 
his  thick  3  add  to  it  half  a  Pound  of  Butter,  and 
fhake  it  ’till  its  melted,  and  then  ferve  it  up. 

Ragoo  of  Snipes .]  Cut  them  in  four,  and 
tofs  them  up  in  melted  Bacon,  or  Butter,  but  let  all 
their  Entrails  remain  with  them  3  feafon  them  with 
Pepper,  Salt,  and  the  Juice  of  Mufhrooms,  and  flew 
it  together  ’till  it's  done  3  then  fqueeze  in  a  Lemon, 
or  Orange,  and  ferve  them  up. 

To  broil  Chickens. ]  Take  fat  Chickens,  and  flit 
'em  down  the  Back  3  feafon  them  with  Pepper  and 
Salt,  and  lay  them  on  a  clear  Fire,  not  too  fierce  3 
lay  the  Infide  next  the  Fire  3  when  half  done,  turn 
them  very  often,  and  bade  them  well,  and  drew  on 
the  Rafpings  of  French  Bread  lifted  fine.  For  Sauce, 
take  a  Handful  of  Sorrel,  dip  it  in  hot  Water,  then 
drain  it  3  add  half  a  Pint  of  Gravy,  a  Shallot  fhred 
fmall,  a  little  Parfley  and  Thyme,  a  bit  of  Butter 
to  thicken  it  3  lay  your  Sorrel  in  Heaps,  and  pour 
cn  the  Sauce. 

Chickens  Forc'd  with  OyfersJ  Lard  and  trufs 
them  3  make  a  Forcing  of  Cyders,  Sweet-breads, 
Parfley,  Truffels,  fvlufhrooms,  ard  little  Onions 3 
chop  thefe  Together,  and  feafon  if  3  mix  it  with  a 
Piece  of  Butter,  Yolk  of  an  Egg,,  and  tie  them  at 
both  Ends,  and  road  them  :  Make  for  them  aRagoo, 
and  garnifh  it  with  flicsd  Lemon 

To  toilet  Turkey  with  Oyflen.]  Take  half  3 
Pint  of  Water,  half  an  Anchovy,  three  Spoonful*  of 
Oyder-Liquor  3  thicken  it  well  with  Flour  over  the 
P j re  ;  the*  dew  veur  Ovders  with  the  Jed  of  the 
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Liquor,  and  two  Blades  of  Mace,  a  lirrle  whole 
Pepper ;  then  take  out  your  Oyfters,  and  ftrain  all 
the  Liquor :  When  your  Turkey  is  almoft  ready, 
put  all  your  Sauce  together,  with  a  Piece  of  Butter, 
and  a  Spoonful  or  two  of  Gravy,  a  Spoonful  of  white 
Wine,  a  little  Lemon-juice,  and  fliake  it  over  the 
Fire,  and  pour  it  over  the  Turkey,  and  ferve  it. 

To  drcfs  Snipes. Firft  flit  and  wafh  them,  but 
take  nothing  out  of  their  Bellies  $  tofs  them  up  in 
a  Stew-pan,  over' a  clean  Fire,  with  "a  little  melted 
Bacon  3  feafon  them  to  your  Palate  with  Pepper  and 
Salt  ;  pour  in  fome  Ketchup,  and  when  they  are 
enough,  fqueeze  in  the  Juice  of  a  Quarter  of  a  Lemon, 
garnifh  them  with  Lemon-peel  fliced,  and  ferve 
them. 

To  boil  ‘Pullets  and  Oyjlers. ]  Boil  them  in  Water 
and  Salt,  with  a  Piece  of  Bacon  :  For  Sauce,  melt 
a  Pound  of  Butter,  with  a  little  white  Wine  and 
flrong  Broth,  and  a  Quart  of  Oyfters  3  then  put  your 
Pullets  in  a  Difh,  cut  the  Bacon,  and  lay  about 
them,  with  a  Pound  or  two  of  fry’d  Saufages,  and 
garnilh  it  with  fliced  Lemon. 

An  admirable  way  to  boil  Fowls.  ]  Boil  them  as 
aforefaid  5  for  the  Sauce,  tofs  up  Sweet-breads,  Arti¬ 
choke-bottoms,  Lamb-ftones  Cocks-combs,  and  hard 
Eggs,  all  fliced  in  ftrong  Broth,  and  white  Wine, 
with  Afparagus-tops  and  Spice  3  thicken  it  with  a 
bit  of  Butter  kneaded  in  Flour  5  garnilh  the  Difh 
with  fliced  Lemon. 

To  drcfs  Chickens  and  Afparagush]  Firft:  force 
your  Chickens  with  good  Forc’d-meat,  and  boil 
them  white 3  cut  your  Afparagus-tops  about  an  Inch 
in  Length,  and  parboil  it  in  Water,  a  little  Flour 
and  But  er,  and  drain  it  well  3  then  put  into  your 
Sauce-pan  a  little  Butter  and  Salt,  and  difolve  it 
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gently ;  add  to  the  Afparagus  a  little  mined  Parfley 
and  fweet  Cream,  a  little  Fennel,  fome  Nutmeg 
grated,  Pepper  and  Salt  ;  then  ftew  it  over  a  gentle 
Charcoal  Fire,  fquee&ing  in  it  a  little  Lemon-juice, 
and  fo  ferve  it  on  your  Chickens. 

To  Force  all  Sorts  of  Fowl,']  Take  Veal  Sweet¬ 
breads,  Oyfters,  Anchovies,  Marjoram,  a  little 
Thyme  and  Savory,  with  fome  Lemon-peel,  Salt, 
Pepper  and  Nutmeg  ;  put  the  Yolk  of  an  Egg  to 
them  to  make  them  ftick  together  ;  raife  up  the 
Skin  of  your  Fowl,  fluff  it,  and  clofe  it  down  again; 
fill  their  Bellies  with  Oyfters,  road  them,  and  ferve 
them  up  with  Gravy  Sauce. 

To  hafi  Chickens.]  Cut  fix  Chickens  info  Quarters* 
cover  them  almcft  with  Water,  and  feafon  them 
with  Salr,  Pepper,  a  Handful  of  fhred  Parfley,  half 
a  Pint  of  white  Wine;  when  they  are  boil’d  enough, 
add  thefe  to  the  Yolks  of  fix  Eggs,  with  a  little 
Nutmeg,  Vinegar  and  Ketchup,  and  a  good  Piece 
of  Butter  ;  warm  all  thefe  together,  and  pour  them 
into  a  Soop-difh,  and  ferve  them. 

‘Pullets  with  Slices  of  Ham.]  Fir  ft  trufs  your 
Pullets,  cut  fome  flices  of  Ham,  for  each  Pullet 
one  ;  beat  them  a  little,  and  feafon  them  with  fhred 
Ci  ves  and  Parfley  ;  loofen  the  Skin  of  your  Pullets 
Breafts  with  your  Finger,  and  fi ids  in  a  flice  of 
Ham  between  ihe  Skin  and  the  Fkfh  ;  then  blanch 
your  Pullers,  by  laying  them  before  the  Fi  e  ;  wrap 
th£m  up  in  thirds  of  Bacon,  arid  roaft  them  ;  when 
roalted,  and  the  Bards  taken  off,  put  them  in  a  Difh7 
and  pour  on  them  f  me  Effenre  of  Flam. 

To  boil  Pigeons. ]  Stuff  your  Pigeons  with  fweet 
Herbs,  chop’d  Bacon,  a  little  grated  Bread,  a  Imlts 
Butter,  Spice,  and  the  Yolk  cf  an  Egg;  then  boii 
them  in  Itrong  Broth,  white  Win®  V;neg3r,  Mace, 
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Salt,  Nutmeg  and  Parfiey  minc’d,  and  drawn  Butter  s 
Garnifh  your  Difli  with  fliced  Lemon  and  Bar¬ 
berries. 

To  Fricaffey  ‘Pigeons  in  their  Blood. ]  Take  fume 
Pigeons  from  the  Dove-Houfc,  juft  before  they  are 
ready  to  By,  and  bleed  them  to  Death,  and  lave  the 
Blood  5  fqueeze  a  Lemon  into  it,  or  it  will  change  3 
fcald'your  Pigeons  and  cut  them  in  Quarters  3  draw 
them,  and  lave  what  more  Blood  you  can  3  put 
them  into  your  Stew-pan  3  hr  ft  feafon  them  with 
Pepper  and  Salt,  and  a  Faggot  of  fweet  Herbs  3  add 
Mufhrooms,  TrufFels,  Morels,  Cocks-combs,  Sweet¬ 
breads,  Pallars  and  Artichoke-bottoms,  and  tofs  them 
all  up  in  melted  Bacon  3  throw  in  a  little  Flour,  and 
two  Spoonfuls  of  Gravy,  and  make  it  fimmer  over 
a  clear  Fire  3  when  it  is  enough,  skin  off  the  Far, 
and  thicken  it  with  a  Cull  is  3  drain  your  Blood 
thro’ a  Sieve,  and  beat  it  up  in  the  Yolk  of  an  Egg, 
and  put  in  a  little  minc’d  young  Parfiey  3  when  you 
are  ready,  pour  in  the  Blood,  and  continue  ftirring 
it  (and  not  let  it  boil)  rill  hot,  and  ferve  it ;  Garnifh 
it  as  you  pleafe. 

To  boil  Rabbets']  Trufs  them  for  boiling,  and 
lard  them  with  Bacon,  then  boil  them  quick  and 
-white  ;  For  the  Sauce,  take  the  boiled  Liver,  Hired 
it  with  fat  Bacon,  and  tofs  rhefe  up  together  in 
ftrong  Broth,  with  white  Wine  and  Vinegar,  Mace, 
Salt,  Nutmeg  and  Parfiey  minc’d,  Barberries  and 
drawn  Butter  3  lay  your  Rabbets  in  a  Difh,  aftd 
pour  it  over  them,  and  garnifh  with  fliced  Lemon 
and  Barberries. 

An  admirable  Cull  is.]  Take  according  to  the 
Quantity  you  defign  to  make,  three  Pounds  of  lean 
Veal,  with  half  a  Pound  of  Flam  3  cut  it  in  Slices 
and  lay  it  in  the  Stew-pan  3  put  to  it  a  little  fliced 
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Onion,  Carrot  and  Parfnip,  then  fet  it  oyer  your 
Stove  $  when  it  begins  to  ftick,  and  you  find  it  has 
a  good  Colour,  put  to  it  a  little  melted  Bacon  ; 
throw  in  a  little  Flour,  and  keep  it  moving  $  wet  it 
with  ftrong  Broth  and  Gravy,  of  each  alike  5  feafon 
it  with  four  Cloves,  half  a  Leek,  fome  Parfley,  a 
Bay -leaf,  Truffels  andMufhrooms  minced  fmall,  and 
the  Cruft  cf  two  or  three  French  Rolls  $  let  all  this 
fimmer  together  near  an  Hour  ;  take  out  the  Slices 
of  Veal,  that  they  may  not  difcolour  it  $  then  ftrain 
it  through  a  Sieve  :  This  may  be  ufed  to  all  manner 
cf  Ragoos. 

To  flew  (pigeons  white.']  Take  twelve  Pigeons, 
with  their  Giblets,  and  quarter  them,  and  put  them 
in  a  Stew-pan,  with  juft  Water  fufftcient  to  (lew 
them  without  burning  •  let  your  Fire  be  clear,  and 
not  fierce  ;  when  they  are  tender,  thicken  theLiquor 
with  the  Yolks  of  two  Eggs,  fix  or  feven  Spoonfuls 
of  fweet  Cream,  a  little  Burner,  and  a  little  fhrcd 
Thyme  and  Parfley  $  fhake  them  all  together,  and 
garnifh  it  with  Lemon. 

To  dre/s  a  Green  Goofed]  Cut  your  Goofe  in  two, 
and  put  it  in  a  Stew-pan  $  and  at  the  Bottom,  put 
Bards  of  Bacon  and  Beef,  with  Onions,  Savory, 
Thyme  and  Marjoram  $  with  Carrots,  flices  of 
Lemon,  Pepper,  Cloves  and  Salt :  Put  it  over  a  good 
Charcoal  Fire  till  enough,  often  turning  it  5  then 
make  a  Ragoo  of  Green  Peafe,  tofs’d  up  with  a 
little  frefh  Butter  and  Flour,  a  Bunch  of  fweet 
Herbs,  Salt  and  Pepper,  moiften  it  with  Gravy  j 
and  when  vou  ferve  it,  thicken  it  with  the  Yolks 
of  two  Eggs,  beat  it  in  Cream  :  Difh  up  your 
Goofe  and  pour  the  Ragoo  upon  it. 

This  Ragao  ferve s  for  a  Breft  of  Veal,  or  Pigeons 
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To  boil  Geefe.~\  Let  them  be  powdered,  9na  then 
fill  their  Bell  ies  with  Oatmeal,  which  is  bed  firft 
to  be  fteep’d  in  Milk;  or  a  little  fmall  Broth, 
warm  s  You  may  feafon  it  as  you  pleafe,  with 
Herbs,  Spice  and  Onions  ;  fume  will  put  in  Beef- 
fuet;  but  that  is  as  you  like :  When  you  h<ve  filled 
the  Belly,  tie  it  at  the  Neck  and  Vent,  boil  it  with 
Greens  and  Roots,  and  ferve  it  up. 

To  r oafi  Larks. J  When  they  are  pick’d,  frufs 
their  Feet  on  their  Backs,  and  not  draw  them ;  you 
may  lard  them  with  fmall  Lards  of  Bacon,  or  you 
may  put  them  on  a  wooden  Skewer,  and  put  a  little 
lard  of  Bacon  between  two  of  them,  and  tie  them  09 
a  Spit ;  when  they  are  near  done,  dridge  them  with 
Salt  and  fine  Bread-crumbs,  and  juft  crifp  them  : 
You  may  put  in  the  Dilh  with  them  fry’d  Crumbs 
of  Bread,  Verjuice,  Pepper  and  Salt,  with  the  Juice 
of  an  Orange,  and  ferve  them. 

Note,  Ton  may  make  FricaJJeys ,  or  Ragoos ,  or 
*Puptons  of  thefe  as  you  make  of  other  Fowls  ;  hut 
they  are  generally  done  whole  ;  and  Ox-birds  are 
done  the  fame  Way  with  Larks ,  but  then  you  mu  ft 
mind  to  draw  them . 

To  few  Wild  Fowl.']  R  oaft  them  till  half  enough, 
and  cut  them  in  Pieces ;  fet  them  over  a  Chafing- 
difh  of  Charcoal  with  half  a  Pint  of  Claret,  and 
the  fame  Quantity  of  Beef-gravy,  firft  boil’d  and 
feafon’d  with  Spice  and  Shallot  ;  ftew  it  in  thi* 
Liquor  till  high  colour’d,  and  well  mix’d,  and  then 
ferve  if. 

Giblets  few’d  ]  Parboil  them,  and  tofs  them  up 
in  a  Stew-pan,  as  a  Fricaffey,  and  put  into  your  Pan 
fome  ftrong  Broth  ;  cover  them  clofe,  and  let  them 
ftew  gently,  till  the  Broth  is  near  wafted  :  fn  the 
mean  Time,  take  two  French  Rolls,  and  let  them 
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fimmer  in  ftrong  Broth  ;  and  when  ready  to  ferve, 
place  them  in  the  middle  of  your  Difh,  and  lay 
your  Giblets  upon  them,  and  round  them  $  then 
pour  on  fome  Mutton  Gravy,  made  thus  :  Half  roaft 
your  Meat,  then  pick  it,  and  fqueeze  it  in  a  Prefs, 
to  force  the  Gravy  out  :  Take  two  Spoonfuls  of 
good  Broth,  wet  your  Meat  with  it,  and  prefs  it 
again  ;  Salt  it,  and  keep  it  in  an  earthen  Pot,  and 
ufe  it  as  you  want  it. 

To  make  Salmungundy.]  Take  fome  of  the  Flefh 
Part  of  a  Turkey,  and  the  like  Quantity  of  a 
Chicken  minced  very  fmall  5  a  few  hard  Eggs,  and 
half  the  Whites  5  fome  Anchovies,  Capers,  Mufh~ 
rooms  and  Lemon-peel  minced  very  fmall  ;  a  little 
Sorrel,  Cives  and  Spinage  :  Mix  and  mince  all 
thefe  well  together,  pour  over  it  the  Juice  of  Orange, 
Gil  and  Vinegar,  and  ferve  it  :  Garnifh  it  with 
Barberries. 

To  Tot  See/.']  Take  a  good  Buttock  of  Beef, 
and  cut  out  the  Bone,  and  lay  it  flat  and  flafh.  it  in 
feveral  Places  }  then  Salt  it  well,  and  let  it  lie  in 
in  the  Salt  three  Days  $  then  take  it  out,  and  let  ie 
lie  in  running  W^ater  with  a  Handful  of  Salt  three 
Days  longer  5  then  take  it  our,  dry  it  with  a  Cloth, 
and  feafon  it  with  Pepper,  Salt,  Nutmeg,  Cloves, 
Mace,  and  two  Ounces  of  Salt-Petre  finely  beaten  ; 
then  Hired  two  or  three  Pounds  of  Beef  Suet,  and  a 
3  Pound  of  Butter,  put  fome  in  the  bottom  of  the 
Pot  you  bake  it  in  5  then  put  in  your  Beef  and  the 
reft  of  the  Butter  and  Suet  on  the  Top  5  cover  your 
pot  over  with  coarfe  Pafte,  and  fet  it  in  all  Night 
with  Houfhold  Bread  ;  in  the  Morning  draw  if, 
and  pour  off  all  the  Fat  and  Lean,  and  Work  it  in 
to  your  Pots  that  you  keep  it  in  while  it  is  hot,  or 
it  will  not  clofs  fo  well  $  then  cover  it  with  the 
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deaf  Fat  you  poured  off  j  Paper  it  when  it  is  cold, 
it  will  keep  good  a  Month  or  fix  Weeks. 

To  *Pot  Neats -Tongues.]  Take  Neats-Tongues, 
and  rub  them  very  well  with  Salt  and  Water  (bay 
Salt  is  beft)  the?n  take  Pump-water,  with  a  good 
deal  of  Salt-petre,  and  fome  white  Salt,  and  fome 
Cloves  and  Mace,  and  boil  it  well,  and  fcum  ir, 
and  when  it  is  cold  put  your  Tongues  in,  and  let 
them  lie  in  it  fix  Days  $  then  wafh  them  out  of 
the  Liquor,  and  put  them  in  a  Pot,  and  bake  them 
with  Bread  ’till  they  are  very  tender  ;  and  when 
they  are  taken  out  of  the  Oven,  pull  off  their  Skins, 
and  put  them  in  the  Pot  you  intend  to  keep  them 
in,  and  cover  them  over  with  clarified  Butter  : 
They  will  keep  four  or  five  Months. 

To  'Dry  Hams.]  Take  to  every  two  Ounces  of 
Salt-petre  a  Pint  of  Petre-falt,  and’rub  it  well,  after 
it  is  finely  beaten,  over  your  Tongue,  and  then  beat 
a  Pint  of  Bay-fab,  and  rub  on  over  it,  and  every 
three  Days  turn  it  ;  and  when  it  has  laid  nine  or 
ten  Days,  hang  it  in  Wood  Smoke  to  dry.  Do  a 
Hogs  Head  this  Way.  For  a  Ham  of  Pork  or 
Mutton,  have  a  Quart  of  Bay-fair,  Half  a  Pound  of 
Petre-falt,  a  Quarter  of  a  Pound  of  Salt-petre,  a 
Quarter  of  a  Pound  of  brown  Sugar,  all  beaten  very 
fine,  mix’d  together,  and  rubbed  over  it  ;  let  it  lie 
a  Fortnight  :  turn  it  often,  and  then  hang  it  up  a 
Day  to  drain,  and  dry  it  in  Wood  Sroooke. 

To  Salt  Hams%  Tongues ,  ££?<;.]  Take  of  Spanifh 
Salt,  a  Peck,  of  Salt-petre  four  Ounces  of  double 
refin’d  $  five  Pounds  of  very  brown  Sugar  $  put  ail 
thefe  to  as  much  Water  as  will  bear  an  Egg  § 
after  it  is  well  iiir’d,  lay  the  Hams  fo  that  they’re 
cover  d  with  the  Pickle  5  let  them  lie  three  Weeks 
if  middling  Hams,  if  large  a  Month  $  when  you 
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take  them  out,  dry  them  well  in  a  Cloth,  and  rub 
them  with  Bay-falt  5  then  hang  them  up  to  dry, 
and  Smooke  them  with  Saw-duft  every  day  for  a 
Fortnight  together ;  the  Chimney  you  hang  them 
in  muft  be  of  a  moderate  Heat,  the  Pickle  mud  be 
raw,  3nd  not  boil’d.  This  Quantity  is  enough  to 
Salt  fix  Hams  at  a  Time.  When  you  take  them 
out,  you  may  take  the  Pickle,  and  skim  it  clean, 
putting  in  fome  frefh  Salt.  If  you  keep  your  Hams 
’till  they  are  dry  and  old,  lay  them  in  hot  Grains, 
and  let  them  lie  ’till  cold,  then  wrap  them  up  in 
Hay,  and  they  will  boil  tender  $  fet  them  on  in 
cold  Water  when  they  are  dry,  the  Houghs  being 
before  (topped  with  Salt  and  ty’d  up  clofe  in  brown 

Paper,  to  keep  out  the  Flies.  -  Note,  Neats 

Hearts ,  Tongues,  or  Hogs  Cheeks  do  well  in  the 
fame  Pickle  $  the  befl  iVay  is  to  rub  Hams  with 
cBay  Salt  and  Sugar ,  three  or  four  ID  ays  before 
you  put  them  in  this  Pickle, 

To  boil  a  Tongue .]  A  Tongue,  if  Salt,  jffet  it  in 
the  Pot  ever  Nighr,  and  do  not  let  it  boil  till  about 
three  Hours  before  Dinner,  and  then  boil  it  all  that 
three  Hours  ;  if  frefh  out  of  the  Pickle,  two  Hours, 
and  put  in  when  the  Water  boils. 

DireDions  concerning  Garden  Things .]  Mod 
People  fpoil  Garden  Things  by  over  boiling  them, 
all  Things  that  are  Green  fhould  have  a  little 
Crifpnefs,  for  if  they  are  over  boil’d  they  neither1 
have  any  Sweetnefs  or  Beauty, 

S  O  O  P  s. 

Portable  Soop ,  or  folid  Broth  fo  much  efleem'd  by 
the  Gentry  of  this  Kingdom ,  when  on  a  Journey 
Take  two  large  Cocks  or  Capons,  break  their  Bones, 
without  fpoiling  their  Flelh  ;  eight  Pounds  of  a 
Fillet  of  Beef,  or  Veal,  a  Marrow-bone,  half  a  Calf’s 

Foot, 
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Foci,  and  them  altogether  in  an  earthen  Pot,  with 
as  much  Water  as  you  think  will  do  ;  let  it  boil, 
and  fcum  it  clear 5  add  to  it  as  much  Ginger  as  you 
can  take  up  between  your  two  Fingers  and  Thumb, 
twenty  Grains  of  Pepper,  eight  Cloves,  three  large 
Pinches  of  Mace,  two  Bay-leaves,  and  boil  it  on  a 
gentle  Fire,  without  Flame,  for  eight  or  ten  Hours, 
and  take  off  the  Fat,  and  drain  it  through  a  Nap¬ 
kin,  and  prefs  it  hard  to  get  out  all  the  Juice 3  then 
let  it  dand  twenty-four  Hours,  and  skim  off  the  Fat 
again,  and  put  your  Soop  into  an  earthen  glaz’d  Pot, 
and  let  it  boil  on  a  gentle  Fire  till  it  grows  as  thick 
as  Syrrup,  and  put  it  in  (hallow  earthen  Difhes,  and 
dry  it,  either  on  warm  Sand,  or  in  the  Air  3  it  will 
take  four  Days  in  drying  5  for  if  the  Sand  is  too 
hot,  it  will  diffolve  it  2  When  it  begins  to  be  as 
thick  as  Glew,  cut  it  into  fmall  Pieces,  and  turn 
them  often  in  the  Difhes,  till  they  are  entirely  dry  3 
wrap  them  in  Papers,  and  ufe  them  thus  ;  When 
you  want  a  Soop,  diffolve  a  Piece  in  boiling  Water, 
with  Salt. 

Sallery  Soop. ]  Take  good  Gravy  and  ftrong 
Broth,  of  each  the  like  Quantity  5  take  four  bunches 
of  Sallery,  ten  Heads  of  Endive,  and  wafh  them, 
the  Outfide  being  taken  off,  cut  them  in  Pieces  a- 
bout  an  Inch  long.  This  Soop  may  be  Brown  or 
Wh  ite  3  if  Brown,  put  your  Herbs  into  two  Quarts 
of  boiling  Gravy,  being  Hr fb  blanch’d  in  boil  in 
Water  five  or  fix  Minutes  3  then  take  the  Cruft  ( 
two  French  Rolls,  and  boil  them  in  three  Pints  ( 
Gravy  3  drain  it  through  a  Strainer,  and  put  it  to 
the  Herbs  (when  they  are  near  ready)  wi:h  a  Pullet 
jn  the  Middle  and  f<  me  Bread  well  foak’d  tn  the 

Broth.  - -  In  all  Soops  you  mud  not  put  in  your 

Thickening  till  your  Herbs  are  very  tender. 
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Onion  Soop.']  Take  two  Quarts  of  ftrong  Veal 
Broth,  fourteen  large  Onions,  and  cut  them  thin,  and 
fry  them  tender  :  then  burn  half  a  Quarter  of  a 
Pound  of  Butter  black  5  and  tofs  up  your  fry’d 
Onions,  and  put  them  in  $  then  flew  them  half  an 
Hour  in  your  Broth,  and  take  the  Yolks  of  eight 
Eggs  well  beaten,  fix  Spoonfuls  of  Spanifh  Wine* 
and  put  them  in  a  quarter  of  an  Huur  before  you 
ferve  up,  and  keep  ftirring  till  you  fend  it  away. 
Let  your  Bread  be  cut  in  Dice  and  fry’d. 

i Peafe  Soop,]  Boil  a  Quart  of  good  Seed  Peafe 
tender  and  thick,  (train  and  wafh  it  through  with  a 
Pint  of  Milk*  then  put  thereto  a  Pint  of  ftrong 
Broth  boil’d  with  Balls,  a  little  Spare-mint,  and  a 
dry’d  French  Roll ;  feafon  it  with  Pepper  and  Salt  § 
cur  a  Turnip  in  Dice,  fry  it  and  put  in. 

Vermicelly  Soop. 3  Take  two  Quarts  of  good 
Broth,  made  of  Veal  and  Fowl,  put  to  it  about  half 
a  Quarter  of  a  Pound  of  Vermicelly,  a  bit  of  Bacon 
(luck  with  Cloves  5  take  the  bignefs  of  half  an  Egg 
of  Butter,  and  rub  together  with  half  a  Spoonful  of 
Flour,  and  diffolve  it  in  a  little  Broth  to  thicken 
your  Soop  5  let  your  Garnifh  be  a  Rim,  on  the  Out- 
fide  of  it  cut  a  Lemon  ;  foak  your  Bread  in  your 
Difh  with  fome  of  the  fame  Broth  •  take  the  Fat 
off,  and  put  your  Vermicelly  in  your  Difh,  and 
ferve  it. 

Rice  Soop.~\  Rice  Soop  you  may  make  as  Ver~ 
micelly  Soop,  only  your  Rice  being  firft  boiled 
tender  in  Water  $  and  it  mud  boil  an  Hour  in 
ftrong  Broth,  and  half  an  Hour  will  boil  Vernu- 
celly. 

A  good  Englijb  Soop .]  Take  a  Shin  of  Beef,  a 
bit  of  Bacon,  not  too  fait,  and  half  a  Pound  of  Rice  5 
let  them  on  the  Fire  in  as  much  Water  as  you  think 

will 
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will  boil  them  to  Rags  5  keep  it  cover’d  all  the 
while  $  when  the  goodnefs  of  the  IVleat  is  gone, 
drain  it  oft,  and  put  to  it  fome  whole  Pepper,  fonie 
Cloves,  Mace  and  Salt,  and  a  Quarter  of  a  Pound  of 
the  bedVermicel!y$  put  in  the  middle  of  it  a  boil’d 
Fowl,  with  Spice,  a  little  Thyme  and  Marjoram, 
and  fetve  it  up  in  a  deep  Soop  Difh. 

A  flrong  Broth.]  Take  three  or  four  Gallons  of 
Water,  and  put  therein  a  Leg  and  Shin  of  Beef  cut 
into  five  or  fix  Pieces  ;  boil  it  twelve  Hours,  now 
and  then  dir  it  with  a  Stick,  and  cover  it  clofe  ; 
when  it  is  boil’d,  drain  and  cool  it,  Jet  it  (land  till 
it  will  jelly  ;  then  take  the  Fat  from  the  Top,  and 
and  the  Drofs  from  the  Bottom. 

Fine  Gravy  ]  Take  a  lean  Piece  of  Beef,  cut  in 
thin  Slices  well  beaten,  and  fry'd  brown  with  a 
Dump  of  Butter,  till  the  goodnefs  is  out  ;  put  the 
Meat  afide,  and  put  into  the  Gravy  a  Quart  of  drong 
Broth,  half  a  Pint  of  Claret,  four  Anchovies,  a 
Shallot,  a  little  Lemon-peel,  Cloves,  Mace,  Pepper 
and  Salt  5  let  all  boil  well  together  $  and  when  your 
Gravy  is  ready,  put  it  into  a  Gallipot,  and  fet  it  by 
till  call’d  for. 


Flow  to  drejs  Fijh  in  an  elegant  Manner, 

To  {lew  Carps  an  admirable  Way.]  Scrape  and 
gut  them,  and  put  them  into  a  Siew-pan  with  the 
Blood,  and  half  a  Pint  of  White-wine  Vinegar,  and 
as  much  Claret,  as  will  cover  them,  with  a  bundle 
of  fweet  Herbs,  one  Onion,  two  or  three  Anchovies 
and  Jamaica  Pepper  5  fet  them  over  a  Charcoal-fire, 
and  let  them  dew  gently  ■  you  mud  turn  them  two 
or  three  Times  :  When  you  are  ready,  take  them 
up  out  of  the  Liquor  into  a  Difh,  and  keep  them 
j  then  put  in  half  a  Pound  of  Butter,  and  the 

Yolks 
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Yolks  of  two  Eggs,  and  fome  MulliroomSj  and 
lhake  it  over  the  Fire  to  thicken  $  then  poor  it  0* 
ver  the  Fifh.  If  you  pleafe  you  may  leave  out  th© 
Blood,  and  put  in  Qyfters  and  Shrimps, 

To  butter  Lobfters.]  Take  out  all  the  Meat,  and 
put  it  into  a  Sauce-pan  with  a  little  feafon’d  Gravy^ 
a  little  Vinegar  and  drawn  Butter,  and  fet  over  a 
Fire  for  a  little  while  5  then  fill  your  Shells,  and 
put  the  reft  in  fmall  Plates. 

To  fry  Eels.]  Strip  them,  take  out  the  Bones  and 
cut  them  in  Pieces,  lay  them  for  about  two  Hours 
in  Salt,  Pepper,  Bay-leaves,  diced  Onion,  Vinegar 
and  Juice  of  Lemon  $  then  flour  them  well,  and  fry 
them  in  clarify M  Butter,  and  ferve  them  :  Garnifli 
the  Difh  as  you  pleafe. 

Spitch-Cock  Eels.']  For  this  way  of  drafting,  the 
Eels  muft  be  pretty  large  5  clean  your  Eels  very 
well  with  Saif,  and  a  coarfe  Cloth  5  then  skin  and 
gut  them  clean,  and  cut  the  Eels  in  four  Pieces  and 
notch  them  in  the  Sides,  and  feafon  them  with 
Pepper,  Salt,  Mace  and  fome  Sweet-herbs  chop’d 
fine,  and  rub  them  over  with  Butter,  and  flip  the 
Skin  on  again  ^  tie  them  at  both  Ends,  and  broil 
them  over  a  gentle  Fire  ;  ferve  them  with  drawn 
Buffer  and  fry’d  Parfley  round  them. 

To  roajl  Lobflers .]  Take  a  Lobfter,  or  as  many 
as  you  will  when  alive,  arid  bind  them  to  a  Spit 
with  Pack-thread,  with  the  Claws  out  ftrait,  and 
the  fame  Time  will  be  required  for  roafting,  as 
boiling,  and  bafte  them  with  Butter  and  Vinegar, 
and  if  you  pleafe  you  may  tie  a  bunch  of  Herbs  to  a 
Stick  and  dip  it  in  the  Butter  and  Vinegar,  and 
bafte  with  that,  and  mind  in  the  roafting  to  fait 
them  :  ferve  them  up  as  they  come  eft*  the  Spit* 
with  Butter  in  a  China  Cup. 

To 
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To  drefs  Craw- Fijb. ]  Boil  them  in  Water,  pick 
oat  the  Tails,  and  take  away  the  fmall  Claws,  leave 
the  large  ones,  but  take  the  Shells  from  them  ;  tofs 
them  up  with  frefh  Butter,  Mufhrooms  andTru&Is  5 
moiften  them  with  Filh-broth,  and  fimmer  them 
over  a  clear  Fire  :  when  ready,  thicken  your  Sauce 
over  the  Stove  with  the  Yolks  of  Eggs,  beat  in 
Cream  mix’d  with  fhred  Parfley,  and  ferve  them. 

An  admirable  Way  to  roafl  a  ‘Pike.'}  Spit  your 
Pike  at  length,  with  a  Splinter  on  each  Side,  with 
a  bunch  of  fweet  Herbs,  and  an  Onion  duck  full  of 
Cloves,  and  three  Bay-leaves  in  the  Belly,  and 
wound  about  with  Thread  to  fallen  it  :  then  take  a 
large  biinch  of  fweet  Herbs,  and  put  Butter  cn 
them,  and  bade  with  it,  inflead  of  a  bading  Ladle, 
and  fo  road  it;  For  the  Sauce,  have  three  Onions 
duck  with  Cloves,  boil’d  in  white  Wine,  Ancho¬ 
vies,  Bay-leaves  and  Butter,  thicken’d  with  grated 
Bread. 

A  Pike  with  Oyjlers  ]  Fird  Scale  and  gut  it, 
and  wafh  it  clean  ;  cut  it  in  Pieces,  and  put  them 
into  a  Stew-pan,  with  white  Wine,  Parfley,  Gives, 
fViufhrooms  and  TrufFels  ;  all  of  them  hafh’d  to¬ 
gether,  with  Salt,  Pepper  and  Butter,  and  fet  over  a 
Stove  to  dew  5  blanch  f  me  Oyhers  in  Water,  and 
a  little  Verjuice  :  then  throw  them,  with  their  own 
Liquor  into  the  Stew -pan,  when  the  Pike  is  near 
enough  :  when  done  ferve  it  :  Garnifh  your  Dilh 
with  diced  Lemon. 

A  Pudding  for  the  "Belly  of  a  Pike.']  Take  crumbs 
0 i  Bread  d  neiy  grated,  worked  up  in  a  Lump  oi 
Butter,  and  feafoned  with  a  little  Anchovy  finely 
fhred,  a  little  Onion  Hired,  and  fweet  Herbs,  with  a 
little  grated  Nutmeg  and  (he  Liver  of  the  Fifb. 

JSote}  The  Liver  is  not  always  put  in. 


To  toil  a  Cod’s  Head.']  Set  your  Kettle  on  tht 
Fire  with  Water,  Vinegar  and  Salt,  a  Faggot  of 
fweet  Herbs,  and  a  large  Onion  :  when  the  Liquor 
boils,  put  in  the  Head,  on  a  Fiflv-plate  s  In  the 
boiling,  put  in  cold  Water  and  Vinegar  c  when  it*s 
boiled  drain  it  well :  and  for  Sauce,  take  Gravy  and 
Claret,  boiled  up  with  a  Faggot  of  fweet  Herbs  and 
an  Onion,  two  or  three  Anchovies,  half  a  Pint  of 
Shrimps,  and  the  Meat  of  a  Lobfter  fhred  fine  z 
then  put  the  Head  on  a  Difh,  pour  the  Sauce  there¬ 
on,  flick  fmall  Toafts  on  the  Head,  and  lay  about 
it  the  Spawn,  Melt  and  Liver ;  Garnifh  it  with 
Parfley,  boiled  Barberries  and  Lemon. 

To  broil  Chubs.]  When  you  have  fcalded  the 
Chub,  cut  off  his  Tail  and  Filhs,  wafh  him  clean, 
and  flit  him  through  the  Middle;  then  cut  it  three 
or  four  Times  on  the  back,  and  broil  it  over  Char¬ 
coal  $  while  it  is  broiling  bade  it  with  good  Butter, 
mingled  with  Salt,  and  fome  Thyme  fhred  fine. 

To  flew  Tench  ]  Cut  your  Tench  and  wafh  them 
clean,  fr/  them  in  brown  Butter,  then  flew  them 
with  white  Wine,  Verjuice,  a  Faggot  of  fweet 
Herbs,  Salt,  Pepper,  Nutmeg,  a  Bay-leaf  and  3  little 
Flour  :  When  the  Fifh  is  enough,  put  in  Oyfters* 
Capers,  Ketchup  and  Lemon  s  Garnifh  your  Difh 
with  crifp  Bread. 

jl  Jowl  of  Salmon  boiled.]  Take  a  Faggot  of 
fweet  Herbs,  a  little  Lemon-peel,  fome  Mace,  Pep¬ 
per,  Salt  and  Nutmeg,  two  Quarts  of  Water,  a  Pint 
of  Vinegar,  an  Onion  ftuck  with  Cloves,  and  fet 
thefe  over  the  Fire  to  boil  a  good  while  5  then  put 
in  your  Fifh  3  half  a  Quarter  of  an  Hour  boils  it  $ 
take  it  up  and  drain  it  :  For  Sauce  take  ftrong 
Broth,  two  Anchovies  boiled  and  (trained,  half  a 
Pm:  of  CUrer,  a  little  Lemon-juice,  a  Pound  c'f 

Butter., 
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fiutter,  a  little  Flour,  with  fome  Shrimps  tofski  up 
therein  5  pout  this  on  the  Fifh  :  Garnifh  with 
Lemon-peel. 

To  boil  a  Turhut  or  Holiburt .]  Your  Fifh  being 
made  elean,  make  a  Bouillon  of  half  Wine  and 
Water,  and  feafon  it  with  Spice,  Salr,  Herbs  and 
Lemon-peel  ^  let  it  boil  fome  Time  before  you  put 
in  your  Fifh,  and  boil  it  half  a  Hour,  fcum  it  as  it 
boils,  then  take  it  up  and  drain  it  5  you  may  ferve 
it  on  a  clean  Napkin*  withLemon  and  Parfley,  or  in 
aDiih,  withFifh-fauce  upon  Sippits  or  plain  Butter. 

To  make  an  excellent  Sauce  for  Salmon .]  Put  into 
the  Liquor  of  the  Salmon,  when  you  boil  it,  Salt, 
Vinegar  and  Mace  $  take  a  Quarter  of  a  Pint  of  the 
Liquor,  and  draw  your  Butter  with  it  $  mince  into 
it  an  Anchovy  wafh’d  clean,  fome  Lemon-juice  and 
Nutmeg,  half  a  Pint  of  Shrimps  :  two  Spoonfuls  of 
white  Wine,  with  Ketchup  and  Mufhrooms. 

To  drefs  Crabs.']  Take  out  the  Meat  and  cleanfe 
it  from  the  Skins :  put  it  into  a  Stew-pan,  with  a 
Quarter  of  a  Pint  of  white  Wine,  fome  crumbs  of 
white  Bread,  an  Anchovy  and  a little  Nutmeg  $ 
fet  them  over  a  gentle  Charcoal  Fire,  with  tbeYolk 
of  an  Egg  beat  into  it,  a  little  Pepper,  2nd  ftir 
together,  and  ferve  them. 

To  drefs  Smelts]  Let  them  flew?  in  a  Pan  with 
Butter,  white  Wine,  a  Piece  of  Lemon,  a  little 
Flour  and  Nutmeg,  and  ferve  them  up  with  Capers. 

To  make  a  good  Sauce  for  allfrepj  Fife.']  Take 
tyo  Anchovies,  and  boil  them  in  a  little  whirg 
Wine  a  Quarter  of  an  Hour,  with  a  little  Shallot 
cut  thin  ^  then  melr  your  Butter  very  thick,  and  put 
in  a  Pint  of  pick’d  Shrimps,  and  give  them  a  Heat 
in  the  Butter,  and  pour  them  upon  the  Fifh  :  You 
may  add  Os  Her  Liquor  if  you  will. 
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Force-Meats,  Harfties,  &c. 

Forc'd-Afeaty  to  be  ufed  as  Occajion  requires.'] Taka 
four  Pound  of  a  Leg  or  Fillet  of  Veal,  and  two  Pound 
of  fat  Bacon,  two  Pound  of  the  belt  Suet  $  boil  them 
over  a  clear  Fire  three  Quarters  of  an  Hour,  and 
throw  them  into  cold  Water,  leaffc  your  fat  Bacon 
fhould  diflulve  in  mincing  ;  Mince  all  thefe  very 
fine,  each  feperate,  and  then  all  together  5  then  take 
the  Crumb  of  four  t  rench  Rolls  foaked  in  Milk, 
fixteen  Eggs  raw,  Pepper,  Salt,  Onion  and  Parfley, 
according  to  your  Palate,  half  an  Nutmeg  ;  and  put 
all  thefe,  with  the  above  Ingredients,  into  a  Mortar, 
and  pound  them  very  fine,  and  keep  it  for  your  Ufe  ; 
This  may  be  bfed  for  mod  Diflies  5  indeed  in  Pies, 
Eggs  are  not  proper. 

Scotch  Collops  an  excellent  Way.]  Take  the  Flefh 
Part  of  aLeg  of  V eal  lard  it  withBacon,  as  much  as 
you  think  fir,  fliced  very  thin^  then  take  half  a  Pint 
of  Ale,  and  do  the  Veal  in  if,  till  the  Blood  be  out  5 
then  pour  out  the  Ale  into  a  Porringer,  and  lake  a 
little  Thyme,  Savory,  and  fweet  Marjoram,  chopp’d 
fmall  *  drew  it  over  the  Veal,  fry  it  in  Butter,  and 
Hour  it  a  little,  till  enough  $  then  it  put  in  a  Difh  • 
put  the  Butter  away,  and  fry  thin  bits  of  Bacon  and 
lay  in  the  middle  of  the  Difh.  For  the  Sauce,  put 
into  the  Ale,  four  Anchovies,  and  a  little  white  Wine, 
the  Yolks  of  two  Eggs,  a  little  Nutmeg  or  Pepper: 
Melt  the  Anchovies  before  you  put  in  the  Eggs  5 
and  when  it  begins  to  thicken,  put  in  a  Piece  of 
Butier  and  fhake  it  about  till  melted  $  then  pour  it 
Over  your  Meat.  You  may  do  it  in  Gravy  inftead 
of  Ale  ;  melt  your  Anchovies  in  white  Wine. 

Calf's  Head  HaJJ/d.]  Boil  the  Head  till  the  Meat 
is  near  enough  for  eating,  take  it  up,  and  cut  is  into 
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thin  Slices  5  then  put  to  it  half  a  Pint  of  good 
Gravy  :  To  this  Liquor  put  two  Anchovies,  half  3 
Nutmeg,  a  little  Mace,  and  a  fmail  Onion  ftuck 
with  Cloves ;  boil  this  up  in  the  Liquor  a  Quarter 
of  an  Hour  5  then  ftrain  it,  and  let  it  boil  gently 
again  5  then  put  in  your  Meat,  with  a  little  Salt,  and 
fome  Lemon-peel  fhred  line,  and  let  it  dew  a  little  : 
Mix  the  Brains  with  the  Yolks  of  Eggs,  and  fry 
them  for  Garnifli  5  when  the  Head  is  ready,  fhake 
in  a  Piece  of  Butter,  and  ferve  it. 

Jin  admirable  way  to  ro  aft  a  Calf's  Head."]  Take 
a  Calf’s  Bead  with  the  Skin  on,  and  boil  it  an 
Hour  and  a  half  $  when  cold,  lard  it  with  Lemon- 
peel,  and  then  fpit  it  5  when  enough,  make  good 
favoury  Sauce,  as  you  do  for  a  hafh’d  Head,  and  put 
into  it  forc’d  Meat  Balls  fry’d  Sweet-bread,  Eggs  and 
Clary,  a  little  Bacon,  feme  Truffels  and  Morels, 
Mufhrooms  and  Cyders,  and  a  little  Lemon-juice, 
and  mix  it  all  well  together  with  the  Sauce,  and 
pour  over  the  Head.- — 1  It  may  be  done  as  well  with 
the  Skin  off,  as  it  comes  from  the  Butcher’s. 

To  make  forc'd  Meat  'Balls. ]  T  ake  a  Pound  of  Veal, 
and  the  fame  weight  of  Beef-fuet,  and  a  hit  of  Bacon, 
fhred  all  together  $  beat  it  in  a  Mortar  very  fine,  then 
feafon  it  with  fweet  Herbs,  Pepper,  Salt,  Cloves, 
Mace  and  Nutmegs  $  and  when  you  roll  it  up  to  fry, 
add  the  Yolks  of  two  or  three  Eggs  to  bind  it  5  you 
may  add  Oyffers,  or  Marrow,  at  an  Entertainment. 

To  roaft  2 lipe  ]  Take  the  heft  Roll  of  Tripe  you 
can  get,  and  put  it  into  Water  and  Salt,  for  twelve 
Hours  y  then  take  it  out,  and  dry  it  well,  and  cut  in 
half.  For  your  Seafoning,  take  Suer,  Thyme,  Par- 
fley  and  Bread  crumbled  fine,  of  each  an  equal 
Quantity  3  a  little  Lemon-peel,  Pepper,  Salt  and 
Hutmeg;  Mix  thefe  well  all  together,  with  ths 
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Yolk  of  an  Egg  ;  then  take  half  your  Tripe,  andf 
fpread  the  above  Ingredients  upon  if,  on  the  fat  Side, 
then  put  the  other  half  upon  it ;  and  roll  it  as  hard 
as  yeu  can,  and  bind  it  with  a  Fillet,  and  then  put 
the  Spit  through  it,  and  bade  it  with  Butter  ;  it 
will  rake  as  much  Reading  as  a  Fillet  of  Veal. 
The  Sauce  is  only  Butter  and  Gravy  :  When  it  is 
done,  take  off  the  Fillet,  and  ferve  it. 

To  flew  Beef- Stakes,]  Take  the  Stakes  off  the  Rib, 
and  half  broil  them,  and  put  them  in  your  Srew-pan, 
cover’d  with  Gravy  ;  let  them  be  well  feafon’d  with 
Pepper  and  Salt  5  roll  up  a  bit  of  Butter  and 
Flour,  and  the  Yolk  of  an  Egg,  and  throw  it  in  $ 
ferve  it  with  a  few  Capers  thrown  over  ir. 

To  roafl  a  Chit.e  Mutton.]  Fiift  raife  up  the-  Skin 
from  the  Chine-bone,  a  little  downwards  ;  then  take 
fome  dices  of  lean  Bacon  feafon’d  with  Pepper,  and 
roll’d  Civcs  and  fhred  Parllev,  and  fpread  them 
over  the  Chine,  and  lay  Bards  of  Bacon  over  them, 
and  turn  the  Skin  over  it  j  tie  the  Chine  with  Tape 
and  put  white  Paper  over  to  prevent  difcolouring  ir, 
rtad  it  at  a  clear  Fire  5  in  roafting,  throw  Crumbs 
of  white  Bread  over  it  :  when.enough,  ferve  it  with 
a  Repalia  of  Cucumber'. 

To  roafl  Venifon.]  Alter  the  Haunch  is  fpitted, 
beat  the  Whites  ol  three  or  four  Eggs,  and  fprinkle 
in  fome  of  the  bed  Flour,  and  rub  it  over  your  Meat 
with  a  Feather  ;  bade  it  with  fweet  Butter,  and 
di  idge  it  with  Flour.  For  your  Sauce,  boil  Claret, 
a  little  Pepper,  Mace,  Salt,  Gravy  and  Butter  y 
thicken  it  with  gra'ed  Bread. 

To  make  Muflard.]  Chufe  good  clear  Seed,  and 
pick  it,  and  walh  it  in  cold  Water  ;  drain  ir,  and 
rub  it  very  dry  in  a  clean  Cloth  ;  then  pound  it  in 
4  Mot  tar,  with  the  bed  white  Wine  Vin-egar,  and 
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ftrain  If*  not  to  thin,  snd  keep  it  always  clofe  covet'd 
or  it  will  lofe  it  s  Strentgth. 

Eggs  made  to  eat  like  MuJbrccmsT]  Take  fix 
Eggs,  and  boil  them  hard,  peel  them,  and  cut  them 
in  thin  Slices  5  put  a  Quarter  of  a  Pound  of  Butter 
into  the  Frying-pan,  and  make  it  hot  5  then  put  in 
your  Eggs,  and  fry  them  quick,  for  half  a  Quarter 
of  an  Hour  $  throw  over  them  a  little  Sal r.  Pepper, 
and  Nutmeg.  For  Sauce,  take  a  Pint  of  white  Wine 
the  Juice  of  a  Lemon,  a'  Shallot  fhread  fmall,  a 
Quarter  of  a  Pound  of  Butter,  and  ftir  it  all  together, 
and  lay  it  on  Sippets,  and  ferve  if. 

'Beef  dry  d  after  the  Torkfoire  Way.]  Take  the 
beft  part  of  a  Buttock  of  the  fat  Ox,  and  cut  in 
what  Shape  you  pleafe  $  then  take  a  Quart  of  Petre- 
falt,  and  as  much  good  Bay-falt  as  will  fait  it  very 
well,  and  let  it  hand  in  a  c<  Id  Cellar  ten  Days  in 
Salt,  in  which  Time  you  mu  ft  turn  it  snd  rub  in  the 
Salt  3  then  take  it  out  of  the  Brine,  and  hang  it  in  3 
Chimney  where  a  Wood  Fire  is  kept,  for  a  Month  » 
in  which  Time  it  will  dry,  and  keep  a  Year. 
When  you  eat  it,  boil  it  tender  ;  and  when  cold, 
cut  it  in  Slices,  and  eat  it  with  Vinegar  and  Bread 
and  Butter. 

To  roafl  a  Tongue  and  Udder.']  Boil  the  Tongue  a 
little,  blanch  it,  and  lard  it  with  Bacon,  the  length 
of  an  Inch,  being  firft  feafoned  with  Nutmeg,  Pep¬ 
per  and  Cinnamon,  and  Stuff  the  Udder  full  of 
Cloves:  then  fpit  and  roaft  them  :  bafte  them  with 
fweet  Butter,  and  ferve  them  up  with  Claret  Sauce  5 
garnifh  with  fliced  Lemon.  •* 

To  cla>  ify  Butter.]  Melt  your  Butter  in  a  large 
glaz-’d  Pot,  on  a  gentle  clear  Fire,  put  a  little  Water 
to  lr,  and  fhake  them  well  together  ;  when  it  is 
colei j  take  away  the  Curds  and  Whey  from  the 
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Bottom  ;  do  this  three  or  four  Times  ;  the  lad 
Time  put  in  a  Spoonful  of  Orange-fl  )wer-water,  and 
Jhake  it  well  together,  and  pour  it  into  your  Galli¬ 
pots  for  ufe  :  flop  it  down  with  Bladder  and  Leather. 
This  will  keep  fome  Time. 

Veal  or  Mutton  Cutlets  ]  Dip  them  in  melted 
Bacon,  and  feafon  them  with  all  Sorts  of  favory 
Herbs,  Salt  and  Pepper,  and  ffrew  over  them  the 
Crums  of  white  Bread,  and  broil  them  over  Stove, 
and  ferve  them  up  with  Gravy  5  inidead  of  Gravy, 
you  may  ferve  them  up  with  a  Ragoo  of  Sweet¬ 
breads,  Mufhrooms  and  Morels :  Garmfh  with  fry’d 
Parfley  and  Lemon. 

To  make  Saufages.]  Take  a  Pound  of  the  Flefh 
of  a  Leg  of  Pork  and  fhred  it  fine  ;  then  take  a 
Pound  of  Hog’s  Fat,  and  cut  it  fmall  with  a  Knife  5 
and  to  every  Pound  of  Flefh  and  Fat,  take  half  an 
Ounce  of  white  Pepper,  one  large  grated  Nutmeg, 
a  Penny-worth  of  beaten  Cloves  and  Mace,  a  Spoon¬ 
ful  of  fhred  Sage,  and  two  or  three  Tops  of  Rofe- 
mary  cut  very  fine,  and  Salt  it  to  your  Palate  5  mix 
all  thefe  well  together,  with  a  little  cold  Water,  and 
fo  fill  your  Guts  prepar’d  for  the  Purpofe. 

Saufages  of  Veal  or  Lamb.]  Take  f  me  of  the 
Lean  of  a  Leg  of  Veal,  or  Lamb,  cut  it  fmall,  and 
pound  it  in  a  Mortar  ;  feafon  it  with  Salt,  Pepper, 
Cloves,  Mace  and  Nutmeg  5  temper  it  well  to¬ 
gether  ■  put  in  a  little  Sage  chopf,  and  three  or  f  >ur 
Yolk  of  Egors ;  make  them  long  like  Saufages,  up¬ 
on  a  Pie-plate,  fo  fry  them  with  fwcet  Butter,  turn¬ 
ing  them  often  in  the  Pan  5  you  may  roul  them  in 
Yolks  of  Eggs. 

To  fait  Hams  and  Tongues.]  Take  three  or  four 
Gallons  of  Water,  and  put  to  it  four  Pounds  of  Bay- 
Lit,  four  Pounds  of  white  Salt,  a  Found  of  Petre  fair, 
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a  Quarter  of  a  Pound  ot  Sale-pet  re,  two  Ounces  of 
Prunella  fait,  and  a  Pound  of  brown  Sugar  ;  let  it 
boil  a  Quarter  of  an  Hour,  fcuiii  it  well  $  when  it  is 
cold,  ferve  it  from  the  bottom  into  the  Vefifel  yea 
keep  it  in. 

Let  Hams  lie  in  this  Pickle  four  or  five  Weeks  5 
a  Clod  of  Dutch  Beef  as  long  5  Tongues,  a  Fort¬ 
night  5  Collar’d  Beef,  eight  or  ten  Days  ;  dry  them 
in  a  Stove,  or  Wood  Chimney  ;  the  latter  is  bed. 

To  fait  Neats-Tongues  to  be  dry'd.]  T  ake  to  every 
Tongue  two  Ounces  of  Salt-petre,  and  beat  it  very 
fine  3  and  rub  it  over  the  Tongue  well  5  then  take  a 
Pint  of  Petre-falt  and  rub  that  over  5  and  every  three 
Days  turn  it.  When  it  hath  laid  nine  Days  in 
Salt,  dry  it  in  the  Smoke  of  a  W<od  Fire.  A  Hog’s 
Head  is  failed  as  you  do  the  Neats-Tongues,  and 
dry’d  the  fame  Way. 

A  Leg  of  ‘ Pork  Ham  Fajhion  ]  The  Pork  mud 
be  cut  like  a  Ham  :  then  a  Quart  of  ordinary  Salt, 
and  a  Qpart  of  Bay-fair,  and  heat  it  very  hot  :  mix 
it  with  a  Pound  of  coarfe  Sugar,  and  an  Ounce  of 
Salt-petre  beaten  fine,  and  ruo  the  Haro  very  well 
with  it,  and  cover  it  all  over  with  what  is  left,  for  it 
muft  go  all  on,  and  i.et  it  lie  three  Days,  then  turn 
it  every  Day  for  a  Fortnight,  then  take  it  our,  and 
Smoke  it  as  hot  as  you  can. 

To  make  Verjuice.']  Get  the  cleared  and  bed 
Crabs,  when  they  are  near  ripe,  and  lay  them  all  to¬ 
gether  in  Heaps  to  Sweat  :  then  throw  away  the 
Rotten  ones,  and  pick  out  the  Stalk%  and  beat  them 
in  a  Mafh:  fqueez-e  the  Juice  through  a  Hair  Sieve, 
and  put  it  into  Bottles,  and  Cork  them  clofe. 

To  make  Folonia  Saif  ages.]  Take  a  Piece  of  red 
Gammon  of  Bacon,  and  half  boil  it  •  and  mince  with 
it  xhe  fame  Quantity  of  Bacon  lard,  and  put  to  them 
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ramcM  Sags,  Thyme,  Pepper,  Saif,  Cloves,  Macs 
and  Nutmeg,  finely  beaten,  the  Yolks  of  two  or  three 
tu  bind  it,  and  as  much  red  Wine  as  will 
bring  it  to  a  thick  Body  :  mix  them  well  with  your 
Hands,  and  fill  them  in  large  Skins,  and  hang  them 
in  a  Chimney  (where  Wood  is  burnt)  to  dry  :  take 
Care  they  are  not  Smoked. 

*$■  +$-  *j-  *z-  *x  **  *;  *? - 

PICKLING. 

To  Tickle  Cucumbers. 

MAKE  a  ilrong  Pickle  of  Salt  and  Water,  fo  as 
bear  an  Egg,  and  boil  it,  pour  it  boiling  hot 
upon  the  Cucumbers,  and  let  them  Hand  two  Hours, 
then  take  Vinegar  with  a  little  Pepper  and  Mace, 
then  put  your  Cucumbers  in  ir,  fet  it  on  the  Fire, 
hong  your  Pot  pretty  High,  and  let  it  fimmer  till 
they  look  Green,  but  do  not  let  it  boil,  then  take 
them  olr  and  cover  them  clofs,  the  next  Day  boil 
your  Pickle  and  pour  it  over  them  again. 

To  Tickle  Oyfters.']  Take  a  Bufhel  of  large 
Oyfters,  fave  the  Liquor,  and  if  that  is  not  enough, 
add  to  it  fome  white  Wine,  half  an  Ounce  of  Mace, 
and  as  much  Pepper  whole,  let  them  boil  together 
till  you  think  they  are  enough,  then  rake  out  the 
Oy tiers,  and  take  a  quarter  of  a  pint  of  Vinegar,  and 
white  Wine,  a  Handful  of  Salt,  put  it  to  the  Liquor 
and  boil  it  a  quarter  of  an  Hour,  put  them  into  an 
earthen  Pan,  and  when  cold  put  the  Liquor  to  them. 

To  pickle  Melons  or  large  Cucumbers .]  Take  the 
largelt  and  greeneft  Cucumbers,  cut  out  a  Piece  the 
length  of  your  Cucumbers  in  one  of  the  Sides,. 
cli  ;anfe  the  Seeds  and  dry  them  well  }  then  pour  in¬ 
to  them  fome  Cloves,  Mace,  whole  Pepper  and 
bruifed  Multari-fsed  j  peel  two  or  three  Cloves  of 
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Gsrlick,  and  the  fame  Quantity  of  Shallot,  feme 
Ginger  iliced  thin,  according  to  the  Quantity  yoa 
make  ;  and  put  in  a  little  Salt  5  lay  the  Piece  in  its 
Place,  that  you  cut  out  of  the  Side,  and  tie  it  dole 
with  Pack-thread,  and  lay  them  in  an  earthen  Pan, 
and  then  put  to  them  as  much  white  Wine  Vinegar 
as  will  cover  them  ;  with  half  a  Pint  of  made 
Mufdard  to  three  Pints  of  Vinegar,  and  a  Bay-leaf  • 
with  Salt  according  as  you  like  ;  let  them  lie  in 
this  Pickle  nine  Days  5  then  put  them  into  a  Brafs 
Kettle,  and  fet  them  over  the  Fire  to  make  them 
Green  ;  flop  them  down  very  clofe,  and  let  them 
have  one  or  two  Boils  at  a  Time  5  then  take  them 
off,  let  them  (till  be  clofe  Hop’d,  and  let  them  franc! 
to  Green  ;  then  fet  them  on  the  Fire  again,  and  fo 
order  them  till  they  are  very  Green  ;  then  take 
them  out  of  the  Pickle,  and  put  them  into  a  jarr,  or 
Pot  5  boil  the  Pickle,  and  put  it  to  them  boiling 
hot,  and  tie  them  over  with  Leather,  and  ufe  them 
when  you  pleafe. 

To  pickle  Mufhr  ooms, Scoope  or  peel  them,  throw 
them  into  Water,  and  then  take  them  out  clear  from 
the  Water,  and  fet  them  over  the  Fire  and  boil 
them  with  Salt;  skim  and  {drain  them  thro’  a 
Sieve  ;  put  them  in  Salt  and  Water  made  (drong, 
and  let  them  lie  there  three  Hours  ;  then  put  them 
into  Beer  Vinegar,  and  let  them  Hand  two  Days,  and 
then  put  them  into  white  Wine  Vinegar,  with  iorr.e 
Mace,  Cloves,  Nutmeg,  white  Pepper  and  Ginger  ; 
boil  the  Pickle,  but  not  the  Spice,  and  let  it  be  cold 
.before  you  put  it  to  the  Mufhrooms. 

To  dijlil  Verjuice  for  Tickles  Take  three  Quarts 
of  the  fharpeft  Verjuice,  and  put  it  into  a  culd  Still, 
and  Diftil  it  off  very  foftly  ;  the  fooner  it  is  diftill’d 
in  the  Spring,  the  better  for  ufe. 
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To  pickle  Samphire.']  Gather  your  Samphire  in 
May,  pick  ir,  and  lay  it  for  two  Days  in  Salt  and 
Water  ;  then  take  it  out,  and  put  it  into  a  Pot  and 
foak  it  well  in  the  beft  white  Wine  Vinegar,  and 
fet  it  over  a  clear  gentle  Fire,  cover  it  clofe  till  it  is 
Green  andCrifp,  and  put  it  into  Pots  or  Glafifes,  tied 
down  clofe  with  Bladder  or  Leather. 

To  pickle  Goofeberries  or  Grapes.~\  Take  a  Quart 
of  white  Wine  Vinegar,  and  half  a  Pint  of  Water, 
and  as  much  Sugar  as  will  make  it  pretty  fweet  ^ 
boil  it  for  fome  Time,  then  put  them  up  and  cover 
them  clofe  ;  they  mud  not  be  ripe  at  all. 

To  pickle  Lettuce Take  Cabbage  Lettuce,  cut 
off  the  loofe  Leaves,  and  the  bottom  off  the  Stalks, 
then  rake  the  Cabbage  Part,  and  wafh  them  well, 
boil  them  in  clean  Water  till  they  are  fofr,  then 
lay  them  on  a  Sieve  to  drain  for  twenty-four  Hours, 
then  crufh  them  with  your  Hands  to  get  the  Water 
out,  fo  lay  them  clofe  in  an  earthen  Pot,  between 
every  row  flrew  fome  Saif,  whole  Pepper,  Ginger 
fliced,  a  little  whole  Mace,  a  Clove  of  Garlick  on 
the  Top,  fill  the  Pot  with  white  Wine  Vinegar,  and 
put  a  Paper  clofe  to  them,  and  if  they  mould,  put  a 
•frefh  t)ne,  as  the  Vinegar  finks,  fill  the  Pot  w'ith 
frefh,  tie  them  very  clofe,  and  fet  them  in  a  clofe 
Place. 

To  pickle  Walnuts  ]  Take  Walnuts  very  young, 
not  fhellM  at  all,  pare  them  very  thin,  fcald  them 
well  in  Salt  and  Water,  and  have  ready  fome  more 
boiling  Salt  and  Water,  and  put  them  into  it,  and 
give  them  two  or  three  Warms  on  the  Fire,  then 
make  ready  fome  more  ftrong  Pickle  of  Vinegar, 
and  a  little  Salt,  Pepper  and  Ginger  to  your  Taite, 
then  take  them  out  of  the  Water  in  which  they  are 
■fir  It  boiled,  and  put  them  into  the  Pickle,  keep 

them 
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them  clofe  covered,  after  a  Month  change  the 
Pickle,  and  thus  you  may  keep  tjhem  all  the  Year. 

To  pickle  French  Beans.]  Take  French  Beans 
before  they  have  any  Strings,  and  lay  them  in  an 
earthen  Pot,  and  betwixt  every  Lay  of  Beans  a  Hand¬ 
ful  of  Salt,  then  let  them  ftand  till  they  are  fhrunk9 
and  the  Salt  pretty  well  diflolved  5  then  cover  them 
with  Vinegar.  Before  you  boil  them  for  ufe,  you 
snuff  fteep  them  an  Hour  in  Water,  then  hang  them 
on  the  Fire,  putting  them  in  when  the  Water  is  cold, 
When  they  are  boiled,  let  them  ftand  till  they  are 
cold,  and  cover  them  with  white  Wine  Vinegar. 

To  pickle  Onions .]  Lay  your  fmall  hard  Onions  in 
Warer  and  Salt,  and  let  the  Pickle  be  Vinegar  and 
Spice, 

To  pickle  Tongues.  ]  Firft  boil  them  in  Water  and 
Salt,  then  blanch  them,  and  put  them  info  a  Pot  ; 
and  make  the  Pickle  of  as  much  white  Wine  Vine¬ 
gar  as  will  fill  it,  and  boiled  up  with  a  Faggot  of 
fweet  Herbs  5  when  cold  put  in  the  Tongues,  with 
faced  Lemon,  and  cover  it  clofe.  When  you  eat 
them,  beat  up  fome  of  the  Pickle  with  good  Oy]f 
end  garniih  with  lliced  Lemon. 

To  pickle  Colly -Flower  si]  Take  the  whireft  and 
clofe  ft  Colly-Flowers  before  the  brown,  cut  them  the 
length  of  your  Finger  from  the  Stalks,  and  boil 
then)  a  very  little  in  a  Cloth  in  Milk  and  Water, 
not  till  they  are  tender  ;  then  take  them  out,  and 
let  them  be  cold  :  For  the  Pickle,  take  the  belt  white 
Wine  Vinegar,  Cloves,  Mace,  a  Nutmeg  quartered, 
$  It  trie  Pepper,  and  a  Bay-leal,  fo  let  thefe  boil  5 
and  when  cold,  then  pur  in  your  Colly-Flowers.  In 
three  or  four  Days  they  will  be  fit  to  ear. 

To  pickle  Smelts,  to  exceed  Anchovies,]  Firft  wafh 
and  gut  them  dean  $  then  lay  them  in  rows,  and  put 

between 
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between  every  Layer  of  Fi(h,  Pep, per,  Nutmeg, 
Mace,  Cloves  and  Salt,  well  mix’d,  and  four  Bay- 
leaves,  powder'd  Cochineal,  and  Petre-falt,  beat  and 
mix’d  with  Spice  ;  boil  red  Wine  Vinegar  enough 
to  cover  them,  and  put  to  them  when  quite  cold. 

To  pickle  cPigeons.~\  Boil  them  with  whole  Spice, 
in  three  Pints  ot  Water,  and  a  Pint  of  Vinegar,  and 
when  boiled  enough  take  them  up,  and  when  they 
are  cold,  keep  them  in  this  Pickle. 

To  pickle  Herrings  or  Mackarel.~\  Take  the  Fifh, 
and  cut  off  the  Heads  and  Tails,  and  gut  them,  wadi 
them  and  dry  them  well  ;  then  take  two  Ounces  and 
a  half  of  Salt-petre,  three  Quarters  of  an  Ounce  of 
Jamaica  Pepper,  and  a  Quarter  of  white  Pepper,  and 
p<>und  them  fmall  5  an  Ounce  of  fweet  Marjuam  and 
Thyme  c hop’d  fmall  :  Mix  them  all  together,  and 
put  fome  within  and  without  the  Fifh  ;  lay  them  in 
an  earthen  Pan,  the  Roes  at  top,  and  cover  them 
with  white  Wine  Vinegar;  then  fet  them  into  an 
Oven,  nut  too  hot,  for  two  Hours.  This  is  for  Fifteen, 
and  after  this  Rule  do  as  many  as  you  pleafc. 

To  pickle  Jlfparagus  to  keep  the  whole  Tear] 
Break  the  Heads  off,  and  put  them  up  in  white 
Wine  Vinegar,  and  Salt,  according  to  Difcretion,  fo 
that  they  be  well  c  >ver’d  ;  then  take  them  our,  and 
boil  the  Pickle,  and  fcum  it  very  well  ;  if  there  be 
Occafion,  renew  it  with  Vinegar  and  Salt,  and  when 
cold,  put  them  in  again,  and  they  will  keep  a  whole 
Year  ;  ufe  them  when  you  will  ;  only  boil  them 
tender,  and  eat  them  with  Butter. 

To  pickle  Tork.]  Take 'the  principal  Pieces  of 
the  Pork,  and  Salt  them  lightly,  with  ordinary 
Salt  ;  then  lay  them  hollow,  that  the  Blood  may 
drain  from  it,  with  the  flefhy  Side  downwards  ;  let 
it  lie  two  or  three  Days  among!!  the  Salt  $  put  fome 
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beaten  white  Pepper,  and  a  few  Cloves  bruifed  ;  Safe 
it  well,  and  pack  it  very  clofe  in  the  Thing  you 
keep  it  in,  with  the  Rind  downward  5  cover  it  vvith 
Salt  5  and  when  it  has  flood  near  three  Weeks,  put 
in  fo  much'falt  Pickle  as  will  cover  if,  and  then  lay 
a  falfe  Bottom  on  the  Top,  to  keep  it  under  Pickle, 
Put  the  ordinary  and  bony  Pieces  by  themfelves. 

To  pickle  Walnuts  White.]  Pare  them  till  they 
look  White,  and  put  them  into  Salt  and  Water  as 
you  pare  them,  then  boil  them  in  Salt  and  Water 
in  a  Cloth,  but  let  your  Salt  and  Water  boil  before 
you  put  them  in,  when  they  are  cold  put  them  into 
Pickle  of  raw  Vinegar,  white  Pepper,  Mace  and 


Nut  me  ?■. 

To  pickle  Cut rans  for  prefent  Ufe,]  Take  either 
red  or  whi/e  Currans,  being  not  thorough  ripe  5  give 
them  a  Warm  in  Vinegar,  with  as  much  Sugar  as 
will  indifferently  fweeten  them  5  keep  them  well 
covered  with  Vinegar. 

To  pickle  red  Cabbaged]  Take  a  red  Cabbage,  and 
flics  it  round  as  thin  as  pn{fible$  boil  you;  Vinegar, 
with  Pepper,  Salt,  and  Mace,  and  pour  it  boiling 
hot  on  the  Cabbage,  and  flop  it  down  clofe  5  let 
your  Pot  (land  juft  within  the  Warmth  of  the  Fire 
for  f  me  Time.  This  is  a  Fickle  of  little  ufe,  but 
lor  the  garnifhing  of  Di flies,  Sailats  and  Pickles, 
sho’  fome  People  are  fond  of  it. 

To  pickle  Salmon, ]  Take  two  Quarts  of  good 
Vinegar,  half  an  Ounce  of  Jamaica  Pepper  •  Cloves 
and  Mace,  of  each  a  Quarter  of  an  Ounce,  near  a 
Pound  of  Salt  5  hruife  the  Spice  groily,  and  put  all 
tbefe  to  a  fm all  Quantity  of  Water,  pur  juft  enough 
to  cover  your  Fifh  ^  cur  the  Fifh  round,  in  three  or 
f  ur  Pieces,  according  to  the  fize  of  the  Salmon,  ard 
when  the  Liquor  boils  pqt  in  your  Fifh,  boil  it  well  ; 

then 


(  53  ) 

then  take  the  Fifh  out  of  the  Pickle,  and  let  it  cool, 
and  when  it  is  cold  put  your  Fifh  into  the  Barrel  or 
Stein  you  keep  it  in,  firewing  Tome  Spice  and  Bay- 
leaves  between  every  Piece  of  Fifh  ;  let  the  Pickle 
cool,  and  fcum  off  the  Fat,  and  when  the  Pickle  is 
quite  cold  pour  it  on  your  Fifh,  and  cover  it  very 
clofe. 


To  pickle  Lobjlers .]  Boil  your  Lobflers  in  Salt 
andWater,  till  they  will  eafily  flip  out  of  the  Shell  § 
take  the  Tails  out  w4icle,  and  juft  crack  the  Claws, 
and  take  out  as  whole  pofiiole  3  then  make  the 
Pickle  half  white  Wine  and  half  Water  5  put  in 
whole  Cloves,  whole  Pepper,  whole  Mace,  two  or 
three  Ray-leaves  3  then  put  in  the  Lobfiers,  and  let 
them  have  a  boil  or  two  in  the  Pickle  3  then  take 
them  out,  and  fet  them  by  to  be  cold,  boil  the 
Pickle  longer,  and  when  both  are  cold  put  them  to- 
gether,  and  keep  them  for  ufe.  Tie  the  Pot  down 
clofe  3  eat  them  with  Oil,  Vinegar,  and  Lemon. 

To  pickle  Ter,cb.~\  When  your  Tench  are  cleans’d, 
have  a  Pickle  ready  boiled,  half  white  Wine  and 
half  Vinegar,  a  few  blades  of  Mace,  feme  fliceci 
Ginger,  whole  Pepper,  and  a  Bay-leaf,  with  a  Piece 
of  Lemon-peel  and  fome  Salt  3  fo  boil  your  Tench 
in  ir,  and  when  it  is  enough,  lay  them  out  to  coo), 
and  when  the  Liquor  is  cold,  put  them  in  3  it  will 
keep  but  few  Days. 

To  pickle  Mujcles  cr  Cockles .]  Take  your  ftefh 
Mufcles,  or  Cockles  3  wafh  them  very  clean,  and 
put  them  in  a  Pet  over  the  Fire  till  they  opep  3  then 
take  them  out  of  their  Shells,  and  pick  them  clean, 
and  lay  them  to  cool  3  then  put  their  Liquor  to  feme 
Vinegar,  whole  Pepper,  Ginger  fliced  thin,  and 
Mace,  and  fet  it  over  the  Fire  3  when  it  is  fcalding 
hot,  put  in  your  Mufcles,  and  let  them  ftew  a  little. 
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then  pour  out  the  Pickle  from  them,  and  when’ 
both  are  cold  put  them  in  an  earthen  Jug,  and  Cork 
it  up  clofe  :  In  two  or  three  Days  they  will  be  fit 
So  eat. 

To  make  Goofeberry  Vinegar  h\  Take  Goofeberries 
full  ripe,  bruife  them  in  a  Mortar,  then  meafure' 
them,  and  to  every  Quart  of  Goofeberries  pur  three 
Quarts  of  Water,  firft  boiled,  and  let  it  (land  till 
cold  y  let  it  (land  twenty-four  Hours  $  then  firain  it 
thro5  a  Canvafs,  then  a  Flannel  5  and  to  every  Gal- 
Ion  of  this  Liquor  put  one  Pound  of  feeding  brown 
Sugar  5  dir  it  well ,  and  Barrel  it  up  j  at  three 
Quarters  of  a  Year  old  it  is  fit  for  ufe,  but  if  it 
(lands  longer  it  is  the  better  :  This  Vinegar  is  like- 
wife  good  for  Pickles. 

An  excellent  Way  to  make  Vine  gar  y  by  which  a 
Ferjon  lately  acquired  a  good  Fortune  ]  Put  a  pound 
of  coarfe  Sugar  to  every  Gallon  of  Water  5  let  it 
boil,  and  keep  fcumming  ir  as  long  as  any  fcum  will 
afife  j  it  mull  afterwards  be  put  into  T  ubs  to  cool 
like  Beer  $  when  it  is  cold  as  Beer  to  Work,  toad 
a  large  Piece  of  Bread,  and  rub  it  all  over  with 
Yeaft,  put  this  into  the  Liquor,  and  let  it  Work 
rear  thirty  Hours  5  then  put  the  Liquor  into  a  flout 
Iron-bound  painted  Cask,  which  mult  be  fet  in  the 
Sun,  and  in  fuch  a  Place  as  it  can  remain  in.  If 
made  in  March  it  will  be  fit  for  ufe  about  July  •  ir 
is  bed  to  draw  it  cff  into  Bottles,  and  keep  it  for  ufe. 
This  is  the  Pronged  of  Vinegar,  and  will  do  very 
well  for  Pickling,  with  a  third  Part  rfcold  Spring 
Water  to  ir,  and  be  full  four  enough  5  2nd  will  like- 
wife  when  ufed  alone,  keep  mod  Sorts  of  Pickles 
without  boiling  5  nor  indeed  do  I  ever  ufe  it  hot, 
unlefs  with  my  green  Pickles. 
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Paftles,  Pies,  Paftes,  Pudding,  Cakes, Gfc. 

Puff  Pafte. 

LA  Y  down  a  Pound  of  Flour,  break  into  it  two 
Ounces  of  Butter  and  two  Eggs,  then  make  into 
a  Pafte  with  cold  Water  5  work  a  Pound  c£ 
Butter  to  the  Stiffnefs  of  your  Pafte  5  and  roll  our 
your  Pafte  into  a  fquare  Sheet,  ftick  it  all  over  with 
bits  of  Butter  $  roll  it  up  like  a  Collar ;  double  it 
up  at  both  Ends,  that  they  meet  in  the  Middle  § 
roll  it  over  again  as  aforefaid  5  and  then  ufe  it. 

(Pafte  for  a  Pafty}  Lay  down  a  Peck  of  Flour  § 
work  it  up  with  fix  Pounds  of  Butter  and  four  Eggs, 
with  cold  Water. 

Pafte  for  a  High  Pie.'}  Lay  down  a  Peck  of 
Flour  ;  work  it  up  with  three  Pounds  of  Butter, 
melted  in  a  Sauce-pan  of  boiling  Liquor  5  make  ig 
into  a  ftiff  Pafte. 

A  Lear  for  Fijb  Pies.}  Take  Claret,  whit® 
Wine,  and  Vinegar,  Oy  fter  -  Liquor,  Anchovies, 
and  drawn  Butter  $  pour  it  into  the  Pies,  thros  a  Fun¬ 
nel,  when  bak’d 

A  Lear  for  Pafties.}  Seafon  your  Bones  of  that 
Meat  you  put  into  your  Pafty,  cover  them  with 
Water,  and  bake  them  ;  when  they  are  bak’d,  ftram 
the  Liquor  into  the  Pafty. 

To  make  Minc'd  Pijes.}  Take  three  Pounds  of 
the  infide  of  a  Sirloin  of  Beef,  feven  Pounds  of  Suer, 
feven  Pounds  of  Currans  well  wafh’d,  two  Pounds  of 
Rafins  of  the  Sun  fton’d,  three  Ounces  of  Cinnamon, 
Cloves,  and  Mace,  the  Paring  of  an  Orange,  and  a 
Lemon  diced  fmall,  and  the  Juice  fqueefc’d,  fix 
Pippins  chopped  in  half3  an  Ounce  of  Carraway- 

Seeds 


Seeds  rteep’d  all  Night  in  a  Pint  of  Sack*  fweeten?d 
%o  your  Palate  5  add  what  Sweet-meats  you  will. 

A  Lamh-fione  or  Sweet-bread  ‘Pie.’]  Boil,  blanch 9 
Hke  and  feafon  them  with  Pepper,  Salt,  Nutmeg, 
and  Mace,  and  lay  them  in  the  Pie  with  flieed 
Artichoke-bottoms  |  Butter  and  clofe  the  Pie,  and 
pour  in  a  Lear. 

A  ‘Pigeon  Pie.°\  Trufs  and  feafon  your  Pigeons 
with  Pepper,  Salt,  and  Nutmeg  5  lard  them  with 
Bacon,  and  Stuff  them  with  Forc’d- meats  y  lay  on 
Lamb-Hones,  Sweet-breads,  and  Butter,  and  clofe  the 
Pie  5  pcur  in  Liquor  made  of  Claret,  Gravy,  OyfLr» 
Liquor,  two  Anchovies,  a  Faggot  of  fweet  Herbs, 
and  an  Onion  5  boil  this  up,  and  thicken  it  with 
brown  Butter.  This  Liquor  ferves  for  feveral  other 
forts  of  Meat  and  Fowl  Pies.  —  A  Chicken  Pie  is 
made  the  fame  Way. 

Hare  Piei]  Cut  your  Hare  in  Pieces,  break  the 
Bones,  and  feafon  it  to  your  Tafte,  and  lay  it  in 
your  Pie,  with  flieed  Lemon  and  Butter,  and  clofe 
the  fame. 

Veal  Pie  to  he  eat  cold  A  Raife  a  high  round 
Pie  ;  then  cut  a  Fillet  of  Veal  into  four  or  five 
Fillets,  ar.d  feafon  it  with  Pepper,  Saif,  Nutmeg, 
Mace,  and  Cloves,  a  little  minced  Sage,  and  fweet 
Herbs,  and  lay  it  in  the  Pie,  with  Slices  of  Bacon 
at  the  Bottom  $  and  between  each  piece  lay  on  Butter, 
and  clofe  the  Pie.  When  it  is  baked,  and  half 
cold,  fill  it  up  with  clarify ’d  Butter. 

Venifin  Pajly.~\  Bone  a  Side  or  a  Haunch  of 
Venifon  cut  fquare,  feafon  it  with  Pepper  and  Salt, 
and  make  up  your  Party  s  For  a  Buck  Party,  a  peck 
of  Flour,  and  lor  a  D(  e,  three  Quarters  of  a  Peck  9 
two  Pound  of  Beef-fuet  at  the  Bottom  of  the  Buck, 
and  a  Pound  and  half  of  the  Doe  Parte  5  Work  your 
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Pafte  as  before  ;  put  in  a  Lear.  A  Lamb  Pally  is 
made  as  the  Doe. 


Beef-Pajly.~\  Cut  out  your  Beef,  and  feafon  It  over 
Night  with  Pepper,  Salt,  and  a  little  red  Wine 
and  Cochineal,  and  make  it  up  as  the  Buck  Party, 
To  each  of  thefe  Parties  pour  in  a  Lear. 

A  'Bread  and  Butter  Pudding  for  faJiingDays ,j 
Take  aTwopenny  Loaf,  and  a  Pound  of  frelh  Butter  9 
fpread  it  in  very  thin  flices  as  to  eat  5  cut  them  off 
as  you  fpread  them,  and  ftone  half  a  Pound  of 
Railing  and  wafh  a  pound  of  Currans,  and  put  puff 
Pafte  at  the  Bottom  of  the  Difh,  and  lay  a  row  of 
your  Bread  and  Butter,  ftrew  a  Handful  of  Currans, 
a  few  Raifins,  ami  fome  little  bits  of  Butter,  and 
fo  do  till  your  Di/h  is  full  ;  then  boil  three  Pints  of 
Cream,  and  thicken  it  when  cold  with  the  Yolks  of 
ten  Eg^s,  a  grated  Nutmeg,  a  little  Salt,  near  half  a 
pound  of  Sugar,  feme  Orange  Flower  water,  and  pour 
this  in  juft  as  the  Pudding  is  going  into  the  Oven. 

To  make  another  baked  Bread  Puddingi]  Take 
a  penny  Loaf,  cut  it  in  thin  Slices,  then  boil  a  Quart 
of  Cream  or  new  Milk,  and  put  in  your  Bread,  and 
break  it  very  fine  ;  put  five  Eggs  to  it,  a  Nutmeg 
grated,  a  Quarter  of  a  Pound  of  Sugar,  and  half  a 
pound  of  Butter;  ftir  all  ihefe  well  together ;  Butter 
a  Difh,  and  bake  it  an  Hour, 

A  Rice  ‘Pudding  ]  Take  half  a  pound  of  Rice 
and  boil  it  in  Milk  over  Night,  and  fo  let  it  (land 
in  a  Cullendor  all  Night,  the  next  Morning  put  into 
it  four  Eggs,  the  Crumbs  of  a  Twopenny  Loaf,  a 
little  Cream,  and  a  Quarter  of  a  pound  of  Beef-fuec 
finely  fhred,  and  feafon  it  with  Nutmeg,  Salt  and 
Sugar  ;  put  Currans  in  as  you  think  fir,  then  tie  it 
up  in  a  Bag  and  boil  it  well,  fo  ferve  it  up  with 
Butter,  Sugar  and  Rofe  water. 
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A  good  boiled  ‘Pudding.']  Take  a  pound  and  a. 
Quarter  of  Beef-fuet,  after  it  is  skin  cl  fhred  it  very 
line  5  then  ftone  three  Quarters  of  a  pound  of  Raifins, 
and  mix  with  it,  a  little  Salt,  four  Eggs,  four 
Spoonfuls  of  Cream,  and  about  half  a  pound  of  fine 
Flour  5  mix  thefe  well  together  pretty  fliff,  tie  it  in 
a  Cloth,  and  let  it  boil  four  Hours  5  melt  Butter 
thick  for  Sauce. 

A  baked  Pudding.]  Take  a  pound  of  Beef-duet, 
and  fhred  it  as  fmall  as  for  minc’d  Pies,  a  pound  of 
Flower,  a  pound  of  Currans,  a  Quart  of  Milk,  a 
penny  Loaf  5  you  muft  boil  your  Bread  in  your 
Milk,  and  when  it  is  a  little  cold  mix  the  other 
Things  with  it,  and  fix  Eggs,  a  little  Nutmeg, 
Sugar,  and  Salt  to  your  taile.  It  will  take  two 
Hours  baking. 

A  Plumb  Pudding  without  Suet,]  Take  a  Pint 
of  Milk,  mix  it  with  Flour  very  thick,  fix  Eggs, 
four  of  the  Whites  left  out,  half  3  pound  of  Currans, 
half  a  pound  of  Raifins  of  the  Sun,  ftoned  5  a  little 
Nutmeg,  a  little  beaten  Ginger,  two  Spoonfuls  of 
Brandy,  half  a  Spoonful  of  Rofe-water,  half  a  pound 
of  melted  Butter  $  mix  it  well,  and  boil  it  two 
Knurs. 

A  proper  Pafle  for  Tarts."]  Take  three  Quarters 
of  a  pound  of  Butter  mixed  well  with  a  pound  of 
Flour.  Or  thus  :  Take  equal  Quantities  of  Flour, 
Butter,  and  Sugar  mixed  well  5  beat  it  with  a  rolling 
Pin,  and  roll  ir  thin.w 

To  make  Puff  Pafle.]  Take  half  a  pound  of 
Butter  to  a  Quarter  cf  a  Peck  of  Flour,  add  a  little 
Salr,  and  then  make  it  into  Pafle  with  a  little  cold 
Water  3  then  roll  it  our,  and  flick  fmall  Pieces  of 
Butter  over  it,  firewing  a  little  Flour  under  it, 
and  roll  it  over  nine  or  ten  different  Times,  till  a 
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pound  or  upwards  of  be  Butter  be  rolled  in.  This 
is  a  good  Cruft  for  all  Sorts  of  Pies. 

A  good  common  Cruft  for  large  ‘Pie 5.]  Take  half 
a  Peck  cf  Flour,  the  Yolks  of  two  fmall  Eggs  5  boil 
fome  Water  and  put  in  half  a  pound  of  dried  Suetf 
to  which  add  near  a  pound  of  Butter.  Take  off  the 
Suet  and  Butter,  and  ufe  as  much  of  the  Liquor  as 
will  make  it  into  a  light  Cruft  5  it  muft  be  work’d 
Well,  and  roll’d  out  as  ufual, 

A  Standing  Cruft  for  large  'Ties  of  any  Sort/} 
Take  half  a  Peck  of  Flour,  Butter  three  pounds  ; 
boil  the  Butter  in  two  Quarts  of  Water  5  fcutn  it  off, 
and  add  it  to  the  Flour,  but  take  care  to  take  as 
little  of  the  Liquor  as  poflible  ;  work  it  into  Pafte  5 
pull  it  in  Pieces  till  cold,  and  it  is  ready  for  the  ufe 
you  defign  it. 

A  good  Cruft  with  Cold  IVaier.]  To  every  pound 
of  Flour  rub  in  half  a  pound  of  Butter,  and  the  Yolk 
of  a  fmall  Egg,  in  the  making  it  ufe  cold  Water.} 

A  good  Cruft  with  Beef  Dripping.]  To  every 
pound  of  Flour,  half  a  pound  of  Beef  Dripping  5 
Manage  your  Dripping  thus,  it  muft  be  boiled  in‘ 
clear  Water  5  then  take  off  the  Fat  and  ftrain  it$ 
let  it  ftand  till  cold  ;  fcrape  ir,  and  boil  it  three  of 
four  Times  over,  then  work  it  as  fine  as  you  can, 
and  make  it  into  Pafte  with  cold  Water. 

A  proper  Cruft  for  Cuftards  ]  A  pound  of  Flour 
requires  three  Quarters  of  a  pound  of  Butter,  the 
Yolks  of  four  Eggs,  a  few  Spoonfuls  of  Cream,  mix' 
all  well  together,  and  let  it  ftand  ten  or  twelve 
Minutes,  then  work  ir,  and  roll  it  out  very  thin. 

To  ice  Ta^ts.]  Take  a  little  Yolk  of  Egg  and 
melted  Butter,  beat  it  very  well  together,  and  with 
a  Feather  wafh  over  your  Tarts,  and  lift  Sugar  on 
them  juft  as  you  put  them  in  the  Oven. 
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Th  Make  a  Tlumb  Cake .]  Take  three  pounds  of 
Flour*  the  like  Weight  of  Currans,  one  pound  of 
Sugar,  one  pound  of  Butter,  the  like  Weight  of 
Orange  and  Lemon-peel,  candied  5  and  fet  on  all 
with  Milk,  lukewarm  5  a  little  Nutmeg,  Allfpice, 
Ginger,  Cloves  and  Mace,  half  a  Pint  of  Yeaft,  and 
four  Eggs. 

Cbeefe-Cakes.'JTrfke  two  Quarts  of  Milk  or  Cream, 
and  the  Yolks  of  eight  Eggs,  and  but  four  Whites, 
beat  them  very  well,  and  fet  on  the  Fire  5  when  it 
boils  take  it  off,  and  {train  the  Whey  gently  from 
it  5  to  the  Curd,  put  fome  Nutmeg  grated,  and 
fome  Cinnamon  beat,  four  Spoonfuls  of  Rofe-water, 
snd  as  much  Sack,  a  Quarter  of  a  pound  of  Currans, 
fome  Butter  and  fine  Sugar,  and  grated  Naples 
Biskets  :  You  may  put  to  it  what  Cruft  you  pleafe. 

To  make  very  good  Whigs .]  Take  a  quarter  of  a 
Feck  of  fine  Flour,  and  rub  into  it  three  quarters  of 
ss  pound  of  frefh  Butter,  till  it  is  like  grated  Bread, 
fomething  more  than  a  pound  of  Sugar, .half  a  Nut¬ 
meg,  a  little  Ginger  grated,  three  Eggs  beaten  very 
well,  and  put  to  them  half  a  Pint  of  Ale  Yeaft  ; 
make  a  Hole  in  your  Flour,  and  pour  in  your  Eggs, 
and  as  much  Milk  juft  warm  as  will  make  it  into  a 
light  Pafte  5  let  it  Hand  before  the  Fire  to  rife  half 
an  Hour,  then  make  it  into  a  Dozen  and  a  half  of 
Whigs  j  wafh  them  over  with  Eggs  juft  as  they  are 
put  into  the  Oven  $  a  quick  Oven,  and  half  an  Hour 
will  bake  them. 

Shrewsbury- Cakes.’]  7  ake  a  pound  of  Sugar  three 
pounds  cf  fine  Flour,  a  Nutmeg  grated,  fome  beaten 
Cinnamon  $  the  Sugar  and  Spice  mud  be  lifted  into 
the  Flour,  and  wet  it  with  three  Eggs,  2nd  as  much 
melted  Butter  as  will  make  it  of  a  good  thick  nek  to 
roll  into  a  Pafte  j  mold  it  well  and  roll  i  ,  and  cut  it 
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into  what  Shape  you  pleafe  $  perfume  them,  fcnd 
prick  them  before  they  are  put  into  the  Oven. 

To  make  "Bread  without  Teajl.]  To  accompliftit 
this,  you  muft  procure  a  Lump  of  about  two  pounds, 
of  the  Dough  of  your  laft  making,  which  had  been 
raifed  by  Yeaftj  it  muft  be  kept  in  a  wooden  Veffel, 
and  cover’d  with  Flour  5  This  is  call'd  Leaven* 
The  Night  before  you  intend  to  Bake,  put  the  fair! 
Lump  of  Dough  into  about  a  Peck  of  Flour,  and 
work  them  well  with  warm  Water  •  it  muft  lie  in  a 
VefTel  of  Wood,  cover’d  with  a  Linnen  Cloth,  and 
a  Blanket,  remembering  to  keep  it  warm  ;  the  next 
Morning  it  will  rife  fo  as  to  be  fufficient  to  mix  with 
more  then  two  Bufhels  of  Flour,  being  worked  up 
with  warm  Water  and  a  little  Salt.  When  fuffici- 
gntly  worked,  let  it  be  well  cover’d  as  before,  till 
you  find  it  rife  ;  then  Knead  it  well,  and  make  it 
into  what  form  you  think  fitted:  for  baking.  The 
more  Leaven  is  put  to  the  Flour,  the  better  and 
lighter  the  Bread  will  be. 

To  make  a  good  Seed  Cake.']  Take  fix  pounds  of 
fine  Flour,  rub  into  it  a  Thimble  full  of  Carraway 
Seeds  finely  beaten,  and  two  Nutmegs  grated  and 
Mace  beaten ;  then  heat  a  Quart  of  Cream  hot 
enough  to  melt  a  pound  of  Butter  in  it,  and  when  it 
is  no  more  than  blood  warm,  mix  your  Cream  and 
Butter  with  a  Pint  of^good  Ale  Yeaft,  and  then  wet 
your  Flour  with  ir,  make  it  pretty  th'in  ;  juft  before 
it  goes  into  the  Oven,  put  in  a  pound  of.  rough  Car¬ 
raway  Seeds,  and  fome  Citron  fliced  thin  ;  three 
Quarters  of  an  Hour  in  a  quick  Oven  will  bake  it. 

For  'Tafie  Royal.]  Take  a  pound  and  a  half  of 
Flour,  a  pound  of  Butter,  an  Egg  and  a  Quarter  of  a 
pound  of  fine  Sugar,  being  bruifed  fine  with  a  rolling 
Pin  j  work  thefe  into  a  Pafte. 
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To  make  Raijin  Elder  Wine. 
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AKE  fix  Gall  ons  of  Water  and  boil  it  ha  Ifan 


1  Hour  $  and  when  it  is  boil'd,  add  to  every 
Gallon  of  Water  five  pounds  of  MalagaRaifins  fhred 
fmall  9  pour  the  Water  boiling  hot  upon  them,  and 
let  it  ftand  nine  Days,  ftirring  it  twice  a  Day  :  Boil 
your  Berries  as  you  do  Currans  for  Jelly,  and  ft  rain 
it  fine  $  then  add  to  every  Gallon  of  Liquor  a  Pint  o£ 
Elderberry  Juice  ;  Then  ftir  all  together,  fpread  a 
Toaft  on  both  Sides  with  Yeaft,  let  it  work  a  Day 
and  Night,  then  put  it  into  a  Veflel,  which  before 
to  fill  as  it  works  over  $  ftop  it  clofe  when  it  has  done 
Working,  till  you  are  in  fure  it  is  fine,  then  Bottle  ir„ 
Gowflip  Wine.yTakt  a  Bufhel  of  Cowflips  pick'd 
out  of  the  Husks,  and  three  Gallons  of  Water,  two 
pounds  of  Sugar  to  every  Gallon,  boil  the  Water  and 
Sugar  till  you  can  take  off  all  the  fcura,  pour  out 
this  Liquor  fcalding  hot  into  the  Flowers,  they  be¬ 
ing  firft  (lightly  bruifed  in  a  Stone  Mortar,  and  fo 
ftand  till  the  Liquor  have  taken  in  all  the  Colour  of 
the  Cowflips,  which  will  be  in  lefs  than  half  an 
Hour,  then  ftrain  it  tbfough  a  Hair  Strainer,  and  let 
it  ftand  till  it  is  of  fuch  warmth  as  Beer  when  it  is 
wrought  with  Yeaft,  then  put  in  the  like  Quantity 
of  Yeaft,  as  is  ufual  to  fuch  proportion  of  Beer,  and 
when  it  is  come  to  have  a  little  Head,  run  it  into  a 
Veffel  where  it  may  work  over  ;  after  Hours,  or 
when  it  has  done  working,  draw  it'  out  into  Bottles, 
tie  it  very  clofe,  and  after  three  Weeks  it  will  be 
ready  to  drink  ;  you  may  put  into  every  Bottle  four 
or  five  Drops  of  Citron,  and  if  two  pounds  of  Sugar 
be  a  de  it  will  keep  much  better. 

Or  (trigs  lake  fix  Gallons  of  fpringWater3 

twtlst  pound*  oi  the  belt  powder  Sugar,  the  Whites 
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ef  four  Eggs  well  beaten,  put  the  Eggs  into  Water 
and  Sugar  cold,  let  all  boil  together  a  Quarter  of  an 
H  ur,  fcuniruing  it  as  it  rifes,  then  let  it  cool  in  a 
Tub,  then  put  in  fix  Spoonfuls  of  Yeaft,  fix  Ounces 
of  Syrup  of  Citron,  well  beaten  together,  put  the 
Juice  and  outward  Rinds  of  -fifty  Oranges,  but  none 
of  the  Whites  ;  let  all  this  work  two  Days  and  two 
Nights,  then  put  in  ten  Quarts  of  Rhenifh  Wine  in 
a  Barrel,  then  run  it  into  that  Yeffel,  and  flop  it 
well,  and  let  it  (land  ten  or  twelve  Days,  then  Bottle 
it  up,  and  work  it  very  well. 

To  make  White  Mead.)  To  every  Gallon  of  Water 
put  a  Pint  of  Honey  and  half  a  pound  of  Loaf  Sugar," 
liir  in  the  Whites  of  four  Eggs  beat  to  a  Froth,  and 
boil  it  as  long  as  any  fcum  will  arife  $  when  it  it 
cold,  work  it  with  Yeaft,  and  to  every  Gallon  put 
the  Juice  and  Peel  of  a  large  Lemon  :  Stop  it  up 
when  it  has  done  working,  and  Bottle  it  in  ten 
Days 

Strong  Mead )  To  four  Gallons  of  Water  put 
Pounds  of  Honey  ;  beat  the  Whites  of  fix  Eggs* 
ftir  them  in  with  the  Honey  till  it  be  all  melted  ; 
fcum  it  well  as  long  as  it  boils,  and  befure  it  boil  an 
Hour  and  a  half  ;  if  you  like  the  Tafte,  you  may 
put  a  fprig  of  Rofemary  in  the  Boiling  ;  when  it  is 
cold,  work  it  with  a  Toaft  fpread  with  Yeaft  5  and 
when  you  put  it  into  a  Veffel,  hang  therein  a  Nut¬ 
meg,  the  Weight  of  that  in  Mace,  and  the  fame 
Quantity  in  Cloves,  with  four  Races  of  Ginger,  in  a 
bit  of  Muflin;  the  Spice  muft  be  beaten  5  put  in  the 
Peel  of  two  Lemons,  and  when  it  has  done  working, 
ftop  it  up,  and  let  (land  fix  Months  before  you 
Bottle  if. 

1Z jam/in  Wine .)  To  every  Gallon  of  Water  put 
two  Pounds  and  a  half  of  Sugar,  which  you  muft'boil 

and 


(  H  ) 

and  fcum  three  Quarters  of  an  Hour  $  and  to  every 
Gallon  put  five  Pints  of  Damfins  ffoned  $  let  them 
boil  till  it  is  of  a  fine  Colour,  then  drain  it  through 
a  fine  Sieve  5  work  it  in  an  open  Veflel  three  or 
four  Days,  then  pour  it  off  the  Lees,  and  let  it  work 
in  that  Veflel  as  long  as  it  will  ;  then  flop  it  up  for 
fix  or  eight  Months,  then  if  fine,  you  may  Bottle  it, 
$nd  keep  it  a  Year  or  two  in  Bottles. 

Goofeberry  Wine .)  Gather  your  Goofeberries  in 
dry  Weather,  when  they  are  half  ripe,  pick  them, 
and  bruife  a  Peck  in  a  Tub,  with  a  wooden  Mallet  * 
then  take  a  Horfe  Hair  Cloth,  and  prefs  them  as 
much  as  poffible,  without  breaking  the  Seeds  $  and 
when  you  have  preffed  out  all  the  Juice,  to  every 
Gallon  of  Goofeberries  put  three  pounds  of  fine  dry 
powder  Sugar,  flir  it  together  till  the  Sugar  is  all 
diflblved,  then  put  it  in  a  Veffel  which  mu  ft  be 
full.  If  ten  or  twelve  Gallons,  let  it  Hand  a  Fort- 
night  •  if  a  twenty  Gallon  Cask,  let  it  ftand  five 
Weeks.  Set  it  in  a  cool  Place,  then  draw  it  cff 
from  the  Lees,  then  clear  the  Veffel  of  the  Lees, 
and  pour  in  the  clear  Liquor  again.  If  it  be  a  ten 
Gallon  Cask,  let  it  ftand  three  Months  ;  if  a  twenty 
Gall  on,  four  or  five  Months,  then  Bottle  it  off 

‘Birch  Wine  as  made  in  Suffix.)  Take  the  Sap  of 
Birch  frefh  drawn,  boil  it  as  long  as  any  fcumarifesj 
to  every  Gallon  of  Liquor  put  two  pounds  of  good 
Sugar  $  boil  it  half  an  Hour,  and  fcum  it  very  clean  ; 
when  it  is  almoft  cold,  fet  it  with  a  little  Yeaft 
fpread  on  a  Toad  ;  and  let  it  Hand  five  or  fix  Days 
in  an  open  Veffel,  furring  it  ofren  ;  then  take  fuch 
a  Cask  as  the  Liquor  will  fiil,  and  fire  a  large 
Match  dipt  in  Bnmftone,  and  put  into  the  Cask, 
2nd  flop  in  the  Smoke,  till  the  Match  is  exringuifh- 
ed,  and  as  quick  as  paTiole  pour  in  a  Pint  c-f  Sack, 
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orRhenifh,  which  fade  you  like  bed,  for  theLiquor 
retains  it  $  rince  the  Cask  well  with  this,  and  pour 
it  out  :  then  pour  in  your  Wine,  and  (top  it  clofe 
for  fix  Months,  then  if  it  is  perfe£Hy  fine,  you  may 
Bottle  it. 

Sage  Wine .)  To  24  Pounds  of  Malaga  Raifins 
picked  and  Hired,  and  fix  Gallons  of  fpring  Water 
well  boiled,  but  let  it  be  cool  as  Milk  from  the 
Cow  before  you  pour  it  on  the  Raifins  5  then  put  in 
half  a  Bufhel  of  red  Sage  grofiy  Hired  $  fiir  all  to¬ 
gether  and  let  it  Hand  fix  Days,  fltrring  it  well 
every  Day,  and  cover  it  as  clofe  as  you  can  $  then 
Hrain  it  off,  and  pour  it  into  your  Veflel  5  it  will 
fcon  be  fine,  but  you  may  add  two  Quarts  of  Sack  ; 
white  Wine  to  fine  it  $  Raifins  of  the  Sun  will  do 
as  well  as  Malaga,  if  they  cannot  be  had. 

Ras  berry  Wine.']  To  every  Quart  of  Fruit  you 
muff  put  boiling  hot,  a  Quart  of  Water  5  cover  it 
very  clofe  and  let  it  Hand  twenty-four  Hours  $  then 
Hrain  it,  and  to  three  Quarts  of  Liquor  put  two 
Pounds  of  good  Sugar  ;  fiir  it  together  and  fpread  a 
Toaft  with  Yeaft,  fet  it  to  work,  and  pour  it  off  the 
Lees  5  put  into  your  Veflcl,  and  when  it  has  quire 
done  working  ftop  it  up  :  if  it  is  fine  in  fix  or  feven 
Months,  you  may  Bottle  it,  and  keep  it  a  Year 
in  the  Bottles. 

Note,  You  mu  ft  at  firf  watch  all  Wines  $  and 
if  you  find  t/emfret ,  continue  to  Fine  them  off  the 
Lees  every  Day  for  fcmelime ,  as  f aft  as  any  Jetties , 

Cyder.]  Pull  your  Fruit  before  it  is  too  ripe,  and 
let  it  lie  a  Day  or  two  to  have  one  good  Sweat  * 
your  App!  es  muff  be  Pippins,  Pearmains,  or  Har~ 
vey  (if  you  mix  your  Winter  and  Summer  Fruit 
together  it  is  never  good)  grind  yout  Apples  and 
prefs  it,  and  when  your  Fruit  is  all  preffed  put  it 

ijuiuediately 
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immediately  into  a  Hogfhead,  where  it  may  have 
Room  to  work,  but  not  vent,  a  little  Hole  between 
the  Hoopi,  and  bung'd  it  clofe;  put  three  or  four 
pounds  of  Raifins  in  the  Hogfhead,  and  two  Pounds 
t  f  Sugar,  it  will  make  it  work  better  •  often  rack¬ 
ing  it  off  is  the  Way  to  fine  it,  and  always  rack  it 
into  fmall  Veffels,  keeping  them  clofe  bunged,  and 
only  a  fmail  Vent  Hole  ;  if  it  fhould  work  after 
racking,  put  into  the  Veffel  fome  Raifins  for  it  to 
feed  on  ;  and  Bottle  it  in  March. 

Fine  Curran  Wine  2  Take  to  three  Gallons  of 
Water  nine  Pounds  of  Lisbon  Sugar  ;  boil  the  Wa¬ 
ter  and  Sugar  half  an  Hour  and  fcum  it  clean  ;  then 
have  a  Gallon  of  Currans  picked,  but  none  bruifed  .5 
pour  the  Liquor  boiling  hot  over  them,  and  when 
cold  work  it  with  half  a  Pint  of  Ale  Yeaft,  two 
Days  ;  then  pour  it  through  a  Flannel  or  Sieve,  then 
put  it  into  a  Barrel  fit  for  ir,  with  half  an  Ounce  of 
Ifinglafs  well  bruifed  ;  when  it  has  done  working* 
flop  it  clofe  for  a  Monfti,  then  Bottle  it,  and  in  every 
Bottle  put  a  very  fmall  lump  of  double  refin'd  Sugar, 
This  is  an  excellent  Wine,  and  has  a  beautiful 
Colour. 

Jl  cheap  way  to  make  a  fmall  Curran  Wine. ]  Take 
•one  pound  of  good  Currans,  and  put  them  into  a  deep 
lirait  mouthed  earthen  Pot,  and  pour  upon  them 
about  three  Quarts  of  hot  Wafer,  , having  firft  dif- 
dfulved  in  three  Spoonfuls  of  the  pureft  and  neweft 
Ale  Yeaft  ;  ftop  it  clofe  till  it  works,  then  give  it 
Vent,  as  is  neceffary,  and  keep  it  warm  for  about 
three  Days  ;  it  will  work  and  ferment  ;  tafte  it 
after  two  Days,  to  fee  if  it  be  grown  to  your  liking; 
then  let  it  run  through  a  Strainer,  to  leave  behind 
all  the  Currans  and  Yeaft,  then  Bottle  it  up,  it  will 
be  very  quick  and  pleafanr,  it  is  admirable  good  t# 
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cool  the  Liver  and  cleanfe  the  Body.  It  will  be 
ready  to  drink  in  four  or  five  Days.  This  is  re¬ 
commended  by  an  eminent  Phyfician. 

Note,  In  the  making  the  prong  Curran  Wine 
Experience  has  convinced  me ,  that  the  Trouble  of 
picking  the  Currans  from  the  Stalks  may  be  Javed  $ 
for  I  can  ajfure  the  Reader ,  1  never  made  better 
Wine  from  Currans  than  1  have  done  for  the  l aft  five 
Tears ,  none  of  which  Currans  were  picked  from  the 
Stalks  $  my  chief  Care  being  to  take  off  the  bruifed 
Fruit. 

To  recover  IVine  that  is  turned  Sharp .]  Rack  off 
your  Wine  into  another  Veffd,  and  to  ten  Gallons 
put  in  the  following  Powder ;  take  Oyfter  Shells, 
{crape  and  wafh  of  the  brown  dirty  outfide  of  the 
Shell  $  then  dry  them  in  an  Oven  till  they  will 
powder.  A  pound  of  this  Powder  to  every  nine  or 
ten  Gallons  of  Wine;  ftirit  well  together,  flop  it  up, 
and  let  it  Hand  to  fettle  two  or  three  Days,  or  till  it 
is  fine  ;  as  it  is  fine  Bottle  it  off,  and  Curk  ir  well. 

To  fine  Wine  the  Lisbon  li  ayh]  To  every  twenty 
Gallons  of  Wine,  take  the  Whites  of  ten  Eggs,  and 
a  fmall  Handful  of  Salt;  beat  it  logether  to  a  Froth, 
and  mix  it  well  w'ith  a  Quirt  or  more  of  the  Wine, 
then  pour  it  into  the  Veliki,  and  in  a  few  Days  it 
will  be  fine. 

To  clear  IVine. ]  Take  half  a  pound  ofjHartfhorn 
and  d’ffoive  it  in  Cyder  ;  if  it  be  for  Cyder, 
Rhenifh  Wine,  or  for  any  other  Liquor  :  This  is 
enough  for  a  Hogfhead. 

To  make  Brillau’i  incomarable  Liquid  for 
the  Hairi]  Take  Hartfhorn  in  Shavings  a  Ounce  5 
fcrapings  of  Lead  two  Ounces,  Caniphire  a  Drachm, 
JLetharage  of  Gold  a  Quarter  of  an  Ounce,  boil 
ail  thefe  for  half  an  Hour  in  a  pint  of-foft  Water  ; 

when 
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when  cold  and  fine  pour  the  Liquid  off,  add  one 
Drachm  of  Sug3r  of  Lead,  and  the  like  Quantity  of 
Flowers  of  Rofemary  ;  then  let  it  boil  up,  and  pour 
it  off,  when  fine  it  is  fit  f  r  ufe. 

***  The  whole  charge  of  this  ‘Preparation  does 
not  exceed  Threepence ,  although  the  Proprietor  fold 
it  for  half  a  Guinea  the  Quarter  Pint  Pottle ,  and 
not  only  acquir'd  a  large  Fortune ,  but  a  great 
Char  abler  by  it ,  as  it  is  the  be  ft  Thing  in  the 
[for Id  for  curling  the  Hair ,  and  moft  ajfuredly 
brings  that  which  is  fandyt  to  an  agreeable  Colour . 

-2*  ft 4*  -f*  £»  ft  -t*  -$**-$•  -S»  f»  f«- 1*  ft 4*  -f*  3*  f*  f»  ft 4* 

Preferying  and  Ccnfedionary. 

To  preferve  Cherries  in  Liquid. 

TAKE  the  beft  Morello  Cherries  when  ripe, 
either  Stone  them  or  clip  their  Stalks  off  5 
and  to  every  pound  take  a  pound  of  Sugar,  and  boil 
till  it  "blows  firing,  then  put  in  the  Cherries,  and  by 
deegres  bring  them  to  boil  as  fall  as  you  can,  that 
the  Sugar  may  come  all  over  them,  and  fcum  them 
and  fet  them  by  5  the  next  Day  boil  fome  more 
Sugar  to  the  fame  Degree,  and  put  fome  Jelly  of 
Currans,  drawn  as  hereafter  d ire  fled  :  For  Mxampley 
If  you  boil  one  pound  of  Sugar,  take  one  Pint  of 
Jelly,  put  in  the  Cherries  and  the  Syrup  to  th« 
Sugar  5  then  add  the  jelly  and  give  all  a  boil  to¬ 
gether  $  fcum  them  and  fill  your  Glaffes  or  Puts  ; 
take  care  as  they  cool  to  difperfe  them  equally,  or 
otherwife  they  will  fwim  all  to  the  Top. 

Tb  draw  Jelly  of  Currans.  ]  Wafh  your  Currans, 
pttt  them  into  a  Pan  and  malh  them  j  then  put  in  a 
little  Water  and  boil  them  to  a  Pomilh  $  then  drew 
it  on  a  Sieve  and  prefs  out  all  the  Juice,  of  which 
you  make  the  jelly  for  all  the  wet  Sweet-meats  that 
s  re  *ed*  Jo 
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To  pteferve  green  Grapes.'}  Take  the  larged  and 
bed  Grapes  before  they  are  through  ripe,  done  and 
fcald  them,  but  let  them  lie  two  Days  in  the  Water 
they  were  fcalded  in  ;  then  drain  them  and  put  them 
into  a  thin  Syrup,  and  give  them  a  heat  over  a  flow 
Fire,  the  next  Day  turn  the  Grapes  in  the  Pan  and 
warm  them  again  5  the  Day  after  drain  them  and 
put  them  into  a  clarified  Sugar,  give  them  a  good 
boil  and  fcum  them,  fet  them  by  5  the  next  Day 
give  them  another  good  boil,  fcum  them,  and  fet 
them  in  a  warm  Stove  all  Night  :  the  Day  follow¬ 
ing  drain  and  lay  them  out  to  dry,  firft  dulling  them 
very  well. 

To  preferve  Walnut r  whole.  1  Take  the  larged 
French  Walnuts  when  full  grown,  but  before  they 
are  hard,  pare  off  the  Green  fliell  to  the  White, 
and  put  them  into  clean  Water,  then  throw  them 
into  boiling  Water,  ard  boil  them  till  very  tender  $ 
then  drain  them  and  put  them  into  a  clarified  Sugar, 
giving  them  a  gentle  heat  the  next  Day,  fcum  them 
and  put  them  by,  then  drain  and  put  them  ota  Plates  5 
dud  them  and  put  them  into  a  warm  Stove  to  dry. 

To  prefer  me  Walnuts  black.}  Take  of  the  (mailer 
Sort  of  Walnuts  when  lull  grown,  and  not  fhell’d  j 
boil  them  in  Water  till  very  tender,  but  not  to  break, 
fo  they  will  become  black  }  then  drain  them,  and 
dick  a  Clove  in  every  ore,  put  them  into  your  pre~ 
ferving  Pan,  and  if  you  have  Peach  Syrup  or  that  of 
whiteWalrutf,  it  will  be  as  well  or  better  thanSugar, 
put  as  much  Syrup  as  will  cover  the  Walnuts,  boil 
them  very  well,  then  fcum  them  and  fet  them  by  • 
the  next  Day  boil  the  Syrup  a  little,  then  put  in  the 
Walnuts  anti  give  them  a  gdod  Boil  3  the  next  Day 
after  drain  them  and  boil  the  Syrup  very  well,  add- 
t:  g  more  Syrup  if  Occaikn  ,  g  ve  all  a  Boil,  fcum 

them 
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them  and  put  them  into  your  Pots  for  ufe.*—» 
Note,  Tbefe  IValnuts  are  never  offer'd  as  a  Sweet- 
meaty  being  of  no  uje  but  to  \ Purge  gently  the  Body, 
and  to  keep  it  open . 

To  preferve  green  Plumbs.]  Take  green  Plumbs 
grown  to  their  full  bignefs,  but  before  they  begin  to 
ripen  5  let  them  be  carefully  gather’d  with  the 
Stalks  and  Leaves,  put  them  into  cold  fpring  Water 
over  a  Fire,  and  let  them  Hand  over  a  gentle  Fire  till 
they  are  foftj  put  two  pounds  of  double  refin’d  Sugar 
to  every  pound  of  Plumbs,  and  make  the  Sugar  with 
feme  Water  into  a  thick  Syrup  before  the  Plumbs 
are  put  in  5  the  Stones  of  the  Plumbs  are  not  to  be 
grown  hard,  but  that  you  may  thruft  a  Pin  through 
them.  After  the  fame  Way  do  green  Apricocks. 

To  put  Plumbs  in  'Jelly,']  Any  Sort  of  Plumbs 
are  very  agreeable  in  Jelly,  and  the  fame  IVlethod 
will  do  for  all  as  for  one.  When  your  Plumbs  are 
preferv’d  in  their  Sugar,  and  you  have  drain’d  them 
in  order  to  put  them  in  a  fecond,  they  are  then  fit  to 
put  to  Liquid,  which  you  muft  thus  :  Drain  the 
Pluml  s  and  Arain  the  Syrup  through  a  Bag  •  then 
make  a  Jelly  of  fome  ripe  Plumbs  and  Codlins  to¬ 
gether,  by  boiling  them  in  juft  3s  much  Water  as 
will  cover  them,  prefs  out  the  Juice  and  ftrain  it, 
and  to  every  Pint  of  Juice  boil  one  pound  of  Sugar 
very  ftrong,  put  in  the  Juice  and  boil  it  a  little  $ 
then  put  in  the  Syrup  and  Plumbs,  and  give  them 
all  a  good  Boil  $  then  let  them  fettle  a  little,  feum 
them  and  fill  your  Giafifes  or  Pots. 

To  dry  Plumbs,  Pears,  apples,  Grapes,  &c]  Firft 
preferve  them,  and  then  wipe  them,  and  fet  them 
on  1  in  Plates  over  a  Stove  5  or  in  a  flack  Oven,  and 
turn  them  very  often.  Qbferve  always  that  your 
Fruit  have  their  Stalks  on, 

.  To 
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To  preferve  white  ripe  Grape  si]  Take  the  Grapes 
and  done  them,  and  to  a  pound  of  Grapes  put  a 
pound  of  double  refin’d  Sugar,  dip  the  Sugar  in 
Water,  and  fet  it  over  the  Fire  and  let  it  boil  to  a 
Candy  height,  and  have  a  Skellet  of  boiling  Water, 
and  then  put  your  Grapes  into  it,  then  put  them  in 
the  Sugar,  and  boil  them  a  little,  dip  them  into  the 
hot  Water  as  fall  as  you  can,  fo  let  them  boil  pretty 
fad,  till  they  look  clear,  then  put  them  into  your 
Glades,  with  the  Jelly*  If  you  dry  any  of  them, 
lay  them  upon  Plates  and  dry  them  in  the  Sun. 

To  preferve  Rasberries,]  Take  as  many  Raf- 
berries  as  you  think  fir,  (lamp  and  drain  the  Juice 
from  them,  then  take  either  white  Currans  orGoofe- 
berrjes  boiled  in  Water,  as  you  do  when  you  preferve 
Currans,  and  take  as  much  of  the  white  Liquor  as 
you  have  Juice  of  Rasberries,  and  mix  them  to¬ 
gether,  then  take  the  Weight  of  it  in  Sugar,  and 
when  it  is  melted  fet  it  on  the  Fire  and  boil  it  very 
fad,  till  it  be  almoft  ready  to  Jelly,  then  as  it  boils 
put  in  the  whole  Rasberries,  and  continue  boiling  it 
till  they  are  clear  and  fender,  then  take  out  the 
Rasberries  and  lay  them  into  Glaffes,  if  the  Jelly 
be  not  enongh  boil  it  a  little  more,  then  drain  it 
out  into  the  Glafles. 

To  preferve  ‘Pippins .]  Take  s  Pint  and  a  half  of 
the  fmalled  white  Wine  well  coloured,  and  as  much 
fpring  Water,  and  three  pounds  of  fir.e  Sugar,  dif- 
folve  the  Sugar  with  the  Wine  and  Water,  and 
clarify  it  with  the  Whites  of  two  new  lay’d  Eggs, 
by  running  it  through  a  Jelly  Bag,  to  this  thus 
clarified,  put  two  pounds  of  Kentifh  Pippins  without 
fault,  being  finely  pared,  then  put  them  into  the 
Sugar  diflolved  as  aforefaid,  then  let  them  boil  fo 
fait  that  you  cinnoc  fee  any  Pipping  till  they  be  near 
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boiled,  which  you  may  know  by  the  conftant  taking 
them  in  a  Spoon  all  the  while  they  boil  ;  fcurrt 
them  diligently  3  and  a  little  before  they  are  boiled 
enough,  fqueeze  in  the  Juice  of  two  good  Lemons  : 
Let  the  Time  you  preferve  them  be  about  May-day* 

To  preferve  white  or  red  Currans .]  Take  the 
largeft  Currans  you  can  get,  puli  them  off  the  Stalks 
and  done  them,  put  a  Pint  of  Currants  to  a  little 
more  than  a  Pint  and  a  half  of  Water,  fet  them  on  a 
quick  Fire  and  boil  them  very  faft,  till  the  goodnefs 
of  the  Currans  be  almoft  boiled  out,  then  ftrain  it 
gently  through  a  Bolter,  and  to  the  Liquor  take  the 
weight  of  Sugar,  melt  the  Sugar  in  the  Liquor,  then 
put  in  your  (toned  Currans,  and  boil  them  very  fait, 
till  they  are  clear  and  tender,  then  take  them  off, 
and  lay  the  Currans  in  their  Glaffes,  and  ftrain  the 
Jelly  throngh  a  Bolter,  and  fill  the  Glaftes  $  if  it 
will  not  Jelly  by  that  Time  the  Currans  be  out,  give 
it  one  Boil  up  after  :  Do  red  the  fame  Way,  only 
make  the  Liquor  you  boil  it  in  of  white  Currans. 

To  preferve  Walnuts.']  Gather  the  Walnuts  about 
Midfummer,  or  14  Days  after,  and  put  them  into 
fpring  Water,  then  put  them  into  a  Kettle  of  boil¬ 
ing  Water,  and  let  them  boil  half  a  Quarter  of  an 
Hour,  then  Ihift  them  into  another  Kettle,  and  do  fo 
three  or  four  Times,  then  drain  them  well,  and  lard 
them  with  Citron  :  to  every  pound  of  Nuts  put  one 
pound  of  Sugar,  make  that  into  Syrup  and  clarifie  ir, 
then  put  in  the  Nuts  into  it,  and  let  them  lie  in  the 
Syrup  twenty  four  Hours,  then  boil  them  in  the 
Syrup  half  an  Hour,  then  put  them  into  a  Pan  and 
let  them  ftand  till  next  Day,  then  boil  them  an 
Hour  more,  fo  put  them  up  f  r  ufe. 

To  preferve  T)amfins.  or  black  ‘Plumbs.]  Take 
their  Weight  in  Sugar,  and  enough  of  Water  to 

cover 
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‘scvet  them  ;  fa  boil  them  a  little,  being  clofe  cover¬ 
ed,  and  turning  them  that  they  may  not  fpot  ;  fufftr 
the  Plumbs  to  boil  no  fafter  then  Syrup  keeps  under 
them  5  when  they  are  boiled  take  them  up,  and  boil 
the  Syrup  till  it  be  thick,  then  put  your  Plumbs  and 
it  together  in  Glaffes ;  the  Damfins  fliouid  be  fplit. 

To  preferve  Goofeberries.']  Take  what  Quantity 
of  Goofeberries  you  pleafe,  flit  them  on  the  Sides, 
and  pick  the  Seeds  out  with  a  Needle,  and  put  them 
into  cold  Water,  then  put  them  into  another  Water, 
fet  them  on  the  Fire  and  fcald  them  gently,  then  lefc 
them  ftand  in  the  Water  they  were  fcalded  in,  till 
they  are  almoft  cold,  then  peel  the  skin  off,  and  lay 
them  in  double  refin’d  Sugar  $  then  take  the  weight 
cf  them  in  Sugar,  which  wet  in  the  Water  your 
Goofeberries  were  fcalded  in*  and  boil  them  in 
Water  till  they  are  Slippy,  be  fure  you  boil  them 
fall,  that  they  lofe  not  their  Colour. 

To  make  Mackroons. ]  Blanch  a  Quantity  of 
Almonds,  by  putting  them  into  hot  Water,  and  beat 
them  fine  in  a  Mortar,  with  two  Spoonfuls  of  Sack, 
firewing  on  them  fine  Sugar  as  you  beat  them  5  and 
when  they  are  well  mix’d,  add  the  whites  of  Eggs, 
and  Orange  Flower  or  Rofe  Water  5  when  they  are 
of  a  convenient  Thicknefs,  drop  them  off  on  Wafers 
laid  on  Tin  Plates*  and  bake  them  in  a  gentle  Oven, 
To  make  IVafersb]  Take  a  Pint  of  Flour,  a  little 
Cream,  the  Yolks  of  two  Eggs,  a  little  Rofe  Water 
with  fome  fearced  Cinnamon  and  Sugar,  work  them 
together,  and  bake  them  upon  hot  Irons. 

To  make  Naples  ‘Biskit  ]  Take  of  the  fame  Stuff 
the  Mackroons  are  made  of,  and  put  to  it  an  Ounce 
of  Pine  A  pplc  Seeds,  in  a  Quarter  of  a  Pound  of  Stuff 
This  is  all  the  difference  between  the  Mackroons  and 
|he  Naples  Bisker, 

F  % 


(  74  ) 


To  make  Conferve  for  Tarts  all  the  Tear .]  Take 
Dam  fins  or  other  good  ripe  Plumbs,  and  peel  off 
their  skins,  and  fo  put  them  in  a  Pot,  to  Pippins 
pared,  and  cut  in  Pieces,  and  fo  bake  them,  then 
drain  them  through  a  Piece  of  Canvas,  and  feafon 
them  with  Cinnamon,  Sugar,  Ginger,  and  a  little 
Rofe  Water :  Boil  it  upon  a  Chafing  Difh  of  Coals, 
till  it  be  as  thick  as  a  Conferve,  and  then  put  it  in¬ 
to  your  Gaily  Pots,  and  you  may  keep  it  good  all 
the  Year. 


FAMILY  RECEIPTS. 


To  make  the  right  true  Daffy’s  Elixir. 
AKE  .Annifeed  Water  of  a  good  Sort,  one 


JL  Quart  j  of  Carraway  and  Coriander  Seeds  each 
one  Ounce  5  Liquorifh  Root  two  Ounces,  (which 
mu  ft  be  bruifed,  and  fo  mult  the  Seeds)  Jalap  Root 
bruifed  to  a  grofs  Powder  one  Ounce  ;  and  the  like 
Quantity  of  Sena  Leaves.  All  thefe  are  to  be  put  to 
the  Annifeed  Water,  and  fer  in  a  warm  Place  three 
or  four  Days  minding  to  fhake  it  often  $  after  which 
Time  it  well  be  fit  for  Ufe.  The  belt  Way  of  ma¬ 
king  this  for  Family  Service,  is  in  a  large  wid^ 
mouth’d  Glafs  Bottle,  fuch  as  are  ufed  for  Pickles, 
coc.  and  there  is.no  Occafion  to  drain  the  Elixir 
from  the  Ingredients,  becaufe  it  will  be  always  fine 
enough,  if  the  leaf!  Care  be  taken  in  pouring  it  out, 
when  wanted  for  ufe. 

**  *  As  this  is  pttblijbed  intirely  for  the  good  (f 
the  ‘Pub  lick  (without  the  leaf  re  ferae)  Twill  here 
Jet  down  the  Prices  of  the  Ingredients ,  by  which  it 
will  appear  to  be  a  very  reafonable  Medicine  ;  and 
do  not  doubt  the  ufe  of  it  will  make  it's  t excellency 
Jbon  known  and  gain  it  an  ejlablijb'd  Reputation  : 
Tor  my  Parti  1  may  with  Truth  ajfure  the  Reader 
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there  cannot  he  a  better  ‘Purge,  and  that  it  has 
done  almofi  Miracle  tin  the  windy  Diforders  5  Jbort% 
it  isfar  fuperior  to  the  Daffy's  Elixir  5  and  may  be 
ufed  in  all  Cafes  where  that  is  recommended. 

It  is  to  be  taken  thus  5  one  Spoonful,  at  Nighe 
going  to  Bed,  two  the  next  Morning  faffing*  About 
half  an  Hour  after  taking  the  two  Spoonfuls,  drink 
fome  warm  Gruel  or  Tea. 

The  Quart  of  A nnifeed  Water,  about  Eight-pence, 

The  Seeds,  one  Half-penny  an  Ounce. 

Two  Ounce  of  Liquorifli  one  Penny. 

One  Ounce  of  Jalap  Six-pence. 

One  Ounce  of  Sena  Four-pence. 

Note,  When  the  Eli  sir  is  ufed ,  a  Quart  there  of 
A nnifeed  Water  may  be  put  to  the  Ingredients  5  and 
after  (landing  three  or  four  Days  in  a  warm  Place 
as  before  dire  Sled,  Jirain  off  the  Liquor,  add  only  half 
the  Quantity  of  the  above  Ingredients,  letting  them 
/land  three  or  four  Days  as  before ,  and  it  will  be 
fit  for  Ufe  and  the  fame  Efficacy  with  the  former. 

To  make  Stoughton’s  ELIXIR.]  Par® 
off  the  Rind  of  fix  Seveil  Oranges  very  thin,  and  put 
them  in  a  Quart  Bottle,  with  an  Ounce  of  Gentian 
feraped  and  lliced,  and  fix  Penny  worth  of  Cochineal 
put  to  it  a  Pint  of  the  bed:  Brandy  3  fhake  it  together 
I  two  or  three  Times  the  firft  Day,  and  let  it  Rand 
|  to  fettle  two  Days  and  clear  it  off  into  Bottles  for  ufe  5 
1  take  a  large  Tea  Spoonful  in  a  Glafs  of  Winp  in  a 
i  Morning,  and  at  Four  in  the  Afternoon  5  or  you  may 
I  take  it  in  a  Difh  of  Tea. 

Ea/e  for  that  intolerable  Pain  call'd  the  Tooth 
Achi]  The  molt  celebrated  Remedies  for  this  Dif- 
order  are  nothing  more  then  the  Spirits  of  Nitre  and 
Allum  mixed  with  fpring  Water.  Indeed  one  Sort 
i  for  which  a  Patent  has  been  procured,  is  tin£kr\i  to 
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difguife  it  only,  with  Cochineal.  Bot  as  it  is  font© 
what  difficult  to  give  it  this  Tinware,  whitout  do¬ 
ing  the  leaf!  Service,  I  fhall  take  only  Notice,  that 
whoever  puts  half  an  Ounce  of  Spirits  of  Nitre,  and 
one  Dram  of  Allum,  to  an  Ounce  of  Water,  will  have 
as  effe&ual  a  Remedy  for  the  Tooth  Acb,  as  has 
been  hitherto  made  publick.  The  Tooth  and  Gums 
are  to  be  rubbed  with  a  fine  Rag  dipped  into  this 
Liquid. 

IDr.  Mead’s  Receipt  for  the  bite  of  a  mad  Dog.] 
Let  the  Patient  bleed  at  the  Arm  nine  or  ten  Ounces, 
then  take  the  Herb  call’d  Mjh  colour'd  ground  Liver 
Wort ,  clean’d,  dry’d,  and  powder’d,  two  Drams  5 
mix  thefe  well  together,  and  divide  the  Powder  into 
four  Dofes,  one  of  which  muft  be  taken  every  Morn¬ 
ing  failing,  four  Mornings  fucceffively,  in  half  a  Pint 
of  Cows  Milk,  warm  :  After  thefe  Dofes  are  taken, 
the  Patient  muft  go  into  a  cold  Bath,  or  a  cold  Spring 
or  River  every  Morning  failing,  for  a  Month  3  he 
muft  be  dipt  all  over,  but  not  ftay  in  (with  his 
Head  above  the  Water)  longer  than  half  a  Minute, 
If  the  Water  be  very  cold  3  after  this  he  muft  go  in 
three  Times  a  Week  or  a  Fortnight  longer. 

N.  B.  The  Liver  Wort  is  a  very  common  Herb, 
and  grows  generally  in  fandy  and  barren  Soils  all 
over  Enlgland  3  the  right  Time  to  gather  it  is  in 
the  Month  of  Oflober  and  November . 

D.  MEAD. 

The  following  Receipt  for  the  bite  of  a  mad 
Dog,  was  taken  out  of  Cathorp  Church  in  Lin- 
colnfhire,  the  whole  Town  almofl  being  bitten \  and 
not  one  Terjon  who  took  this  Medicine  but  was 
cured.]  Take  the  Leaves  of  Rue,  pick’d  from  the 
Stalks  and  bruifed,  fix  Ounce  3  Garlick  pick’d  from 
the  Stalks  asd  bruifed,  Venice  Treacle,  or  Mithri* 

date, 
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date,  and  ferapings  of  Pewter,  of  each  four  Ounces  § 
boil  all  thefe  over  a  flow  Fire  in  two  Quarts  of  Ale, 
till  one  Pint  is  confumed  ;  keep  it  in  a  Bottle  clofe 
corked,  and  give  of  it  nine  Spoonfuls  to  the  Perfora 
warm,  feven  Mornings  fucceffively  ;  fix  to  a  Dog  ; 
to  be  given  nine  Days  after  the  Bite  ;  apply  fome 
of  the  Ingredients  to  the  Part  bitten. 

A  full  Difcovery  of  the  Medicine $  given  by  me 
Joanna  St  e  p  pi  e  n  s,  for  the  Cure  of  the 
Stone  and  Gravel  ;  and  a  particular  Account  of 
my  Method  of  preparing  and  giving  the  fame . 

MY  Medicines  are  a  Powder,  a  Deco£tion,  and 
Pills.  The  Powder  conflfts  of  Egg  Shells  and 
Snails,  both  calcin’d. 

The  Decoftion  is  made  by  boiling  fome  Herb 
(together  with  a  Ball  which  confifts  of  Soap,  Svvines 
Crefles  burnt  to  a  Blacknefs,  and  Honey)  in  Water. 

The  Pills  conflft  of  Snails  calcin’d,  wild  Carrot 
Seeds,  Burdock  Seeds,  Afh  Keys,  Hips  and  Haws, 
all  burnt  to  a  Blacknefs,  Soap  and  Honey. 

The  ‘Powder  is  thus  prepared  :  Take  Hens  Egg 
Shells,  drefled  from  the  Whites,  dry  and  clean  5 
crufh  them  fmall  with  the  Hands,  and  fill  a  Cruci¬ 
ble  of  the  1 2th  Size  (which  contains  nearly  three 
Pints)  with  them  lightly,  place  it  in  the  Fire,  and 
cover  it  with  a  Tile  ;  then  heap  Coals  over  it,  that 
it  may  be  in  the  midfl  of  a  very  ftrong  clear  Fire, 
’till  the  Egg  Shells  be  calcin’d,  to  a  grevifh  white, 
and  acquired  an  acrid  fait  Tafte.  This  will  take  up 
eight  Hours  at  leaft.  After  they  are  thus  calcin’d 
put  them  into  a  dry  clean  Earthern  Pan,  which  mult 
not  be  above  three  Parts  full,  that  there  may  be 
Room  for  the  fwelling  of  the  Egg  Shells  in  flacking. 
Let  the  Pan  (land  uncovered  in  a  dry  Room  for  two 
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Months,  and  no  longer  5  in  this  Time  the  Egg 
Shells  will  become  of  a  milder  Tafte,  and  that  Part 
which  is  calcin’d  will  fall  into  Powder  of  fuch  3 
jpinenefs  as  to  pafs  thro"  a  Hair  Sieve  which  is  to  be 

done  accordingly. 

In  like  Manner,  take  Garden  Snails  with  their 
Shells,  clean’d  from  the  Dirt,  fill  a  Crucible  of  the 
fame  fize  with  them  whole,  cover  it,  and  place  is 
in  a  Fire  as  before,  kill  the  Snails  have  done  fmoak- 
Ing,  which  will  be  in  about  an  Hour,  taking  Care 
that  they  do  not  continue  in  the  Fire  after  that. 
They  are  then  to  be  taken  out  of  the  Crucible,  and 
immediately  rubbed  in  a  Mortar  to  a  fine  Powder, 
which  ought  to  be  of  a  very  dark  Grey  Colour. 

Note,  If  the  Tit-Coal  he  made  life  of  it  will  be 
proper  in  order  that  the  Fire  may  the  fooner  hum 
fear  on  the  Top ,  that  large  Cinders  and  not  frefo 
'  Coals  be  placed  upon  the  Tiles  which  cover  th$ 
Crucibles. 

Thefe  Powders  being  thus  prepared,  take  the 
Egg  Shell  Powder  of  fix  Crucibles,  and  the  Snail 
powder  of  one,  mix  them  together,  rub  them  in  a 
Mortar,  and  pafs  them  thro’  a  Cyprefs  Sieve,  This 
Mixture  is  immediately  to  be  put  up  in  Bottles, 
which  mud:  be  clofe  If  opt,  and  keep  it  in  a  dry 
Place  for  Ufe,  I  have  ^generally  added  a  fmali 
Quantity  of  Swines  CreHes  burnt  to  a  Blacknefs,  and 
rubbed  fine  j  but  this  was  only  with  a  View  to 
^ifguife  if. 

The  Egg  Shells  may  be  prepar’d  at  any  Time  of 
the  Year  j  but  it  is  beft  to  do  them  in  Summer. 
The  Snails  ought  only  to  be  prepar’d  in  Mayy  jfune% 
cfA}\_  and  JUguil  •  and  I  eileem  thofe  belt  which 
Ire  done  in  the  firft  of  thefe  Months. 

The  Decoction  is  thus  prepared:  Take  four 


(  79  ) 

Ounces  and  a  half  of  the  bed  Alicant  Soap,  beat  it 
in  a  Mortar  with  a  large  Spoonful  of  Swines  Crefles 
burnt  to  a  Blacknefs,  and  as  much  Honey  as  will 
make  the  whole  of  the  confidence  of  Fade.  Let 
this  be  formed  into  a  Ball. 

Take  this  Ball  and  green  Camomile,  or  Camo¬ 
mile  Flowers,  fweet  Fennel,  Parfley,  and  Burdock 
Leaves,  of  each  an  Ounce  ;  when  thefe  are  not  quite 
Green,  take  the  fame  Quantity  of  Roots,  cut  the 
Herbs  or  Roots,  {lice  the  Ball,  and  boil  them  in 
two  Quarts  of  foft  Water  half  an  Hour  5  then  drain 
it  off,  and  fweeten  it  with  Honey. 

The  ‘ Tills  are  thus  prepared  :  Take  equal  Quan¬ 
tities  by  Meafure,  of  Snails,  calcin’d  as  before,  of 
wild  Carrot  Seed,  Burdock  Seed,  Alhen  Iveys,  Hips 
and  Haws,  all  burnt  to  a  Blacknefs,  or  which  is  the 
fame  Thing,  ’till  they  have  done  frnoaking,  then 
mix  them  together,  rnb  them  in  a  Mortar,  and  pads 
them  thro’  a  Cyprefs  Sieve.  Then  take  a  large 
Spoonful  of  this  Mixture,  and  four  Ounces  of  the 
bed  Alicant  Soap,  and  beat  them  in  a  Mortar  with 
as  much  Honey  as  will  make  the  whole  of  a  proper 
confidence  for  Pills,  fixty  of  which  are  to  be  made 
out  of  every  Ounce  of  the  Compofition. 

The  Method  of  giving  thefe  Medicines  is  as  fol¬ 
lows  :  When  there  is  a  Stone  in  the  Bladder  or 
Kidneys,  the  Powder  is  to  be  taken  three  Times  a 
Day,  viz .  in  the  Morning  after  Breakfad,  in  the 
Afternoon  about  Five  or  Six,  and  at  going  to  Bed. 
The  Dofe  is  a  Dram  Averdupoize,  or  66  Grains, 
which  is  to  be  mixt  in  a  large  Tea  Cup  full  of 
White  Wine,  Cyder,  or  fmall  Punch  $  and  hall  a 
Pint  of  the  Deco&ion  is  to  be  drank,  either  cold  or 
Milk -warm,  after  every  Dofe. 

Thefe  Medicines  do  frequently  caufe  much  Pain 
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at  irft,  in  which  Cafe  it  is  p ft> pe?  to  give  m 
Opiate,  and  repeat  it  as  often  as.,  there  is  Occaiion. 

If  the  Perfon  be  Coftive  dutlng  the  Ufe  of  them* 
let  him  take  as  much  Lenitive  Eje&uary,  or  other 
Lexative  Medicine,  as  may  be  fufficient  to  remove 
that  Complaint,  but  not  more  5  for  it  muff  be  a  prin¬ 
cipal  Care  at  all  Times  to  prevent  a  Loofenefs, 
which  would  carry  off  the  Medicines  ;  and  if  this 
does  happen,  it  will  be  proper  to  inqreafe  the  Quan¬ 
tity  of  the  Powder  which  is  affringent  5  or  leffen 
that  of  the  Decoction,  which  is  Laxative  ;  or  take 
feme  fuitable  Means,  by  the  Advice  of  Phy£cians. 

Daring  the  Ufe  of  thefe  Medicines,  the  Perfon 
Ought  to  abftain  from  Salt  Meats,  Red  Wines,  and 
Milk,  drink  few  Liquids,  and  ufe  little  Exercife, 
that  fo  the  Urine  may  be  the  more  ftrongly  im~ 
pregnated  with  the  Medicines,  and  the  longer  re¬ 
tained  in  the  Bladder. 

If  the  Stomach  will  not  bear  the  Deco&ion,  a 
fixth  Part  of  the  Ball  made  into  Pills  muff  be  taken 
§fter  every  Dofe  of  the  Powder. 

Where  the  Perfon  is  aged,  of  a  weak  Conffitutlon 
Or  much  reduced  by  Lofs  of  Appetite  or  Pain,  the 
Powder  muff  have  a  greater  Proportion  of  the  cal¬ 
cin’d  Snails  than  according  to  the  foregoing  Direc¬ 
tion  5  and  this  Proportion  may  be  increafed  fuitable 
to  the  Nature  of  the  Cafe,  ’till  there  be  equal  Parts 
of  the  two  Ingredients.  The  Quantity  alfo  of  both 
Powder  and  Decodlion  may  be  leffened  for  the  fame 
Reafon.  But  as  fooa  as  the  Perfon  can  bear  it,  he 
fhould  take  them  in  the  above-mention’d  Propor¬ 
tions  and  Quantities. 

Inftead  of  the  Herbs  and  Roots  before-mentioned, 

I  have  fometimes  ufed  others,  as  Mallow's,  Marlh-, 
fallows,  Yafrow  Red  and  White,  Dandelion,  Watec 
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Creftes,  and  Horfe  Raddifh  Root,  but  I  do  not  know 
of  any  material  difference. 

This  is  my  Manner  of  giving  the  Powder  and 
Deco&ion  •  as  to  the  Pills,  their  chief  Ufe  is  in 
Fits  of  the  Gravel,  attended  with  Pain  in  the  Backs 
Vomitting,  and  Suppreffion  of  Urine  from  a  ftoppage 
in  the  Ureters.  In  thefe  Cafes  the  Perfon  is  to  take 
five  Pills  every  Hour,  Day  and  Night  when  awake, 
till  the  Complaints  be  removed  :  They  will  alfa 
prevent  the  Formation  of  Gravel  Stones  in  Confuta¬ 
tions  fubjed  to  breed  them,  if  ten  or  fifteen  be  taken 
every  Day. 

June  16,  1739.  J.  Stephens. 

N.  2?.  Mrs.  Stephens  received  Five  Thoufand 
Pounds  Reward,  on  her  Medicine  having  been  tried 
and  approved  March  17,  1739*40. 


DIRECTIONS 

For  preparing  and  adminiftring  Mrs.  S  T  ephen’j 
Medicine  for  the  Stone ,  in  a  folid  Form . 


of  Salt  of  Tartar  a  Dram.  Shave  the  Soap,  mix  it 
with  the  Lime  and  Sait,  and  beat  all  into  a  foft 
Mafs,  by  adding  thereto  as  much  boiling  Water  as 
is  neceffary  for  this  Purpofe. 

2.  The  Weights  here  intended  are  Apothecaries 
Weights.  But  the  Medicine  may  be  prepared  by 
any  others  $  care  being  taken  to  preferve  the  Propor¬ 
tion  of  the  Ingredients  here  diredfed  5  that  is,  to 
make  the  Lime  an  eighth  Part  of  the  Soap,  and  the 
Salt  an  eighth  Part  of  the  Lime. 

3,  Quick  Lime  may  be  reduced  to  Powder  for  the 
Purpofe  of  this  Medicine,  either  by  dipping  it  it 

Water 
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Wafer  for  a  few  Moments,  or  by  expofing  It  to  the 
Air  for  fome  Days.  This  Powder  is  to  be  palled 
through  a  fine  Sieve. 

4.  The  Lime  which  is  made  from  Limeftone  Is 
ftronger  than  that  made  from  Chalk,  or  the  Shells  of 
Eggs,  Oyfters,  l$C  However,  this  laft  is  fufiiciently 
ftrcng  for  the  general  Purpofes  of  this  Medicine, 
when  highly  calcin’d  and  frefh.  And,  on  the  con¬ 
trary,  the  ftrongeft  Stone-Lime  may  be  made  weaker 
at  Pleafure,  by  being  expofed  to  the  Air,  or  by  re¬ 
peated  affufions  of  frefh  Water. 

5.  Strong  Lime  is  a  more  powerful  Solvent  than 
weak,  but  then  it  is  more  apt  to  Occafion  Irritation 
and  Pain  in  the  Urinary  Paffages.  New  Soap  ap¬ 
pears  alfo  to  be  both  more  irritating,  and  more 
powerful  than  Old. 

6.  The  chief  Ufe  of  the  Salt  of  Tartar  is  to  pre- 
ferve  the  Mafs  foft.  This  is  neceffiry  that  the 
Stomach  may  d igeffc  it  eafiiy,  and  the  Bowels  abforb 
the  efficacious  Part,  in  its  PafTage  along  them.  If 
therefore  it  fhould  at  any  Time  grow  fo  hard  and 
dry  as  to  lie  heavy  on  the  Stomach,  or  pafs  through 
the  Body  undifolved,  it  will  be  proper  to  beat  over 
again,  with  the  addition  of  a  little  Water,  and  Salt 
of  Tartar.  The  fame  Purpofe  may  be  obtained  by 
ufing  a  weaker  Lime,  or  a  lefs Proportion  of  a  flrong 
one. 

7.  This  Medicine  mud  not  be  prepared  in  a 
Copper  or  Brafs  Mortar,  left  it  fhould  corrode  the 
Metal,  receive  a  Taint  from  it,  and  fo  Occafion 
Sicknefs  or  Vomitting. 

8.  The  Method  of  adminiftring  it  is  as  follows  5 
make  each  Ounce  of  the  Mafs  into  fix  Rolls,  of 
about  two  Inches  in  length,  and  a  little  taper  at 
each  End  5  and  let  the  Perfon  who  has  a  Stone  in 

the 


(  ) 

the  Kidneys  or  Bladder,  take  from  1$  to  24  of  thefe 
Rolls,  that  is ,  from  three  to  four  Ounces  of  the 
Mafs,  every  Day.  Lefs  than  three  Ounces  every  -Day 
ought  not  to  depended  upon  for  the  Soluiton  of  a 
Stone,  and  I  cannot  authorize  any  one  from  Experi¬ 
ence  to  take  more  than  four.  Three,  four,  or  five 
Rolls  may  he  taken  at  once,  and  at  any  Hour  of  the 
Day,  according  as  each  Perfon  finds  his  Stomach 
belt  able  to  digeft  them. 

9.  If  one  of  thefe  Rolls  be  laid  length-ways  on  the 
Tongue,  and  then  a  Mouthful  of  Water  be  taken  and 
fwallowed,  the  Roll  will  flip  down  along  with  the 
Water,  fo  as  fcarce  to  be  perceived  in  its  PafTage, 

]o.  If  the  Patient  drinks  Lime-water  and  Milk 
for  his  common  Drink,  during  the  Ufe  of  this  Me¬ 
dicine.  the  Cure  will  be  forwarded  thereby  5  but 
then  it  will  probably  fubjeff  him  to  a  greater  degree 
of  Irritation  and  Pain  in  the  Urinary  Pajfifages  5  and 
therefore  is  not  advifeable  in  Cafes  where  thefe 
Complaints  are  already  confiderable.  Lime-water  is 
made  by  pouring  a  Gallon  of  cold  Water  upon  a 
Pound  of  Quick  Lime,  Itirring  it  about,  and  after  it 
has  hood  two  or  three  Hours,  paffing  it  through 
flitring  Paper. 

j  i.  Where  the  Irritation  and  Fain  are  very  great, 
alfo  where  the  Patient  is  fubjedd  to  difcharge  much 
Blood  with  his  Urine,  the  Medicines  ought  to  be 
prepared  with  a  very  mild  Lime  and  Soap,  and 
even  with  a  lefs  Proportion  of  Lime,  then  according 
to  the  foregoing  Direifion.  The  Salt  of  Tartar  may 
alfo  be  left  out,  as  the  Mafs  will  not  now  be  fo  apt  to 
grow  dry.  But  it  feems  requifite  to  give  the  Medi¬ 
cine  in  due  Quantity  in  fuch  Cafes,  left  the  Ston© 
fhould  happen  to  be  of  fo  brittle  a  Nature,  as  to  fall 
into  fragments  with  fliarp  EJges  and  Corners  from  a 
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ffiiall  Quantity  ;  at  the  fameTime  that,  thro5  want  o £ 
a  due  Quantity,  the  Urine  is  not  powerful  enough  to 
make  thefe  Edges  and  Corners  grow  rotten,  and  fall 
off  from  the  fragments  5  but  on  the  contrary  fhould 
fuffer  thefe  fragments  to  continue  rough  and  hard, 
and  thereby  to  Occafion  great  irritation,  Pain  and 
Danger.  For  the  fame  reafon  the  Medicine  ought 
not  to  be  intermitted,  whilft  rotten  Fragments  are 
voided . 

12.  Where  a  Perfon  cannot  (wallow  the  Rolls  nor 
take  a  fufficient  Quantity  of  the  above-mentioned 
Medicine,  in  any  other  Form,  the  fallowing  may  be 
Directed  in  its  (lead,  via.  Mix  equal  Parts  of  pow¬ 
dered  Quick-Lime  and  Salt  of  Tartar  together,  and 
let  the  Patient  rake  a  Quarter  of  an  Ounce  of  this 
mixed  Powder,  in  half  a  Pint  of  Milk,  three  or  four 
Times  every  Day.  This  Medicine  appears  to  be 
of  about  equal  Efficacy  with  that  before- mentioned, 
but  more  apt  to  iacreafe  the  Pain  and  Irritation.  It 

^cannot  be  taken  indue  Quantity  in  any  other  Vehicle 
befides  Milk,  as  far  as  I  have  been  able  to  Difcover  5 
and  when  not  taken  in  due  Quantity,  it  appears  to 
sue  to  expofe  the  Patient  to  the  Hazards  mentioned 
in  the  lalt  Article,  in  3  greater  Degree  then  the 
foregoing  Medicine.  This  Powder  ought  to  be  mixed 
with  the  Milk  only  a  few  Moments  before  it  is 
taken  5  other  wife  it  will  acquire  a  great  increafe  of 
Acrimony.  Por-afh  purified  by  Solution,  Filtration 
.and  Evaporation,  or  fixed  Alkaline  Salt  of  any  kind 
gnay  be  ufed  inftead  of  Salt  of  Tarter,  both  in  this 
and  the  foregoing  Medicine,. 

13.  A  iixfh  or  eighth  Part  of  either  of  thefe  Me¬ 
dicines,  taken  every  Day,  fee  ms  fufficient  to  prevent 
she  formation  of  Gravel  or  Gravel-Stones.  Half  an 
Ounce  of  mere  Soap,  or  a  Pint  of  ftrong  Lime-water, 

taken 
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taken  every  Day,  may  alfo  in  general  be  fufficient 
for  the  fame  Purpofe.  Neither  is  there  any  reafon  to 
apprehend,  that  any  of  thefe  Methods  will  be  hurt¬ 
ful  to  the  Health,  tho*  continued  for  many  Years. 
On  the  contrary,  Soap,  Lime,  andLime-wate  appear 
to  be  very  falutary  to  moft  Perfons  in  the  decline  of 
Life,  and  to  be  excellent  Remedies  in  the  Gout,  in 
Jaundices,  and  in  all  fuch  Diforders  in  the  firft 
Paffiages,  as  they  arifes  from,  or  are  attended  by  Aci¬ 
dities  there.  Soap  alone,  in  the  Quantity  of  half  an 
Ounce  or  an  Ounce  a  Day,  is  very  ufefuiin  habitual 
Coftivenefs,  and  in  Obftrucfions  of  the  Catamenia, 
or  tendencies  thereto,  especially  if  there  be  previous 
Pains  5  as  is  ftrong  Lime-water,  mixed  with  ari 
equal  Quantity  of  Milk,  and  ufed  for  common  Drink9 
in  habitual  Loofenefles.  I  am  alfo  inclined  to  be¬ 
lieve,  that  a  Diet,  confiding  of  Bread,  Milk  and 
Line-water  alone,  if  rigidly  adhered  to,  and  perfifted 
in  for  a  fufficient  Time,  would  be  of  the  greateft 
Service  in  many  fcorbutick  and  fcrophulous  Cafes 

D.  HARTLEY. 

A  Cure  for  the  Gout  or  Rheumatifmh\  Take  one 
Ounce  of  clean  Gum  Guaiacum  finely  powder’d,  and 
put  it  into  a  Quart  Bottle  of  Jamaica  R.um.  Of  this 
take  half  a  Quarter  of  a  Pint  or  lefs  as  you  go  to 
Bed,  and  it  will  caufe  a  fmall  Swear,  and  perhaps  3 
Stool  or  two.  If  it  does  not  carry  eft  the  Pain  in  one 
Nighr,  repeat  it  once  or  twice  more.  It  is  a  very 
fafe  Remedy,  curing  both  Gout  and  Rheumatism  $ 
and  is  now  in  great  Reputation  and  Ufe  among  rhe 
Nobility  in  general  5  from  one  of  whom  I  had  this 
famous  Receipt  $  which  frequent  Experience  alfo 
warrants  to  be  a  moft  excellent  one  for  any  Degree  of 

Scurvy,  and  is  accordingly  now  daily  taken  by 

many 


Many  after  the  following  Manner,  viz:  Infufe  two 
Ounces  of  the  Powder  in  one  Pint  of  old  Rum  ;  of 
fchisLiquor,  put  one  or  twoTea  Spoonfuls  into  aGlafs 
of  cold  Water,  and  drink  it  at  Nighr,  or  better  in  a 
Morning  fading. 

For  the  Gout  in  the  Stomach.']  Many  valuable 
Hives  having  been  lately  loft  by  the  Gout  in  the 
Stomach,  the  following  Receipt  is  recommended  as  a* 
m oft  powerful  Medicine  in  that  Diforder,  viz.  A" 
Spoonful  of  Tk&ure  of  th SUniverfal  ‘ Panacea ,  taken 
every  Hour  for  fix  Flours,  in  a  Glafs  of  Mountain. 
If  the  three  firft  do  not  relieve,  a  Spoonful  of  cold 
drawn  Oil  of  Muftard  added  to  each  of  the  three 
laft  lias  never  been  known  to  fail.  When  taken  in 
fmall  Quantities  in  a  Morning,  it  is  efteemed  a  Pre^ 
fervdtive  againft  Apoplexies,  Sic. 

Some  curious  Extra  da  from  a  famous  Treatise 
on  the  TEETH. 

As  the  Tooth-  Ac h  is  a  very  general ,  and  a  very 
trouhlefome  Diflemyer,  I  Jhatt  give  my  Readers 
fime  Extracts  from  a  famous  Treatife  on  the 
Teeth,  their  Diforders  and  Cure,  lately  wrote  in 
Latin  by  Dr.  Hoffham,  Fhyfician  to  his 
frefent  Majefiy  the  King  of  Prussia,  and 
now  publijhed  in  Englifh. 

A  FTER  giving  a  moft  curious  Description  of 
A  \  the  Teeth,  and  of  the  Communication  between 
them  and  other  Parrs  of  the  Body  by  means  oi  the 
fmall  Veflels,  the  Dofror  confiders  the  Nature  and 
i  Caufe  of  their  Diforders,  and  firft,  that  which  is 
!  called  a  Caries.  This  Diforder,  he  fays,  is  ufually 
derived  from  forr.e  external  Caufe,  and  declares  itfelf 
by  a  fmall  Black  fpeck  or  Orifice,  efpeciaily  in  th© 
Maxillary  Teeth,  or  Grinders,  which  in  a  fhort 
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Time  pervades  through  the  cortical  Subffance,  and 
excavates  the  ofleous  Parts,  by  which  the  whole 
Tooth  comes  to  be  fo  waded,  that  it  falls  away  by 
Pieces.  And  the  next  he  confiders,  is  that  com¬ 
monly  called  the  Tartar,  which  is  a  hard  cruft  that 
comes  by  degrees,  and  adheres  to  the  Teeth  and 
Gums,  fo  as  to  Occafion  a  Blacknefs,  and  indicates  a 
Corruption  or  Rottennefs. 

The  Do£for  next  confiders  thefe  Diforders  of  the 
Teeth,  which  arifes  from  a  weaknefs  or  defeat  in 
the  Nerves,  particularly  that  commonly  called  the 
Tooth-Ach,  which  generally  proceeds  from  a  decay¬ 
ed  Tooth  $  but  fometimes  a  Perfon  may  be  affixed 
with  it,  whofe  Teeth  are  perfeflly  found,  when  it  is 
ufually  attended  with  fuch  Symptoms  as  denote  a 
kind  of  Gout  in  the  Teeth,  a  Diforder  which  Wo¬ 
men  in  their  Pregnancy  are  more  particularly  fubjefl 
to.  And  upon  this  fubjeft  he  likewife  confiders  the 
Torture  which  Infants  fuffer  in  cutting  their  Teeth. 

The  next  in  order,  fays  the  D  £lor,  are  the  Cafes 
arifing  from  the  defe£i.  of  the  Nerves  and  Laxnefs 
of  the  Ligaments,  and  of  thefe  the  ftrft  is  called 
Vacillation  or  a  Loofenefs  of  the  Teeth,  which  pro¬ 
ceeds  either  from  a  defe£i  in  the  Tooth  ttfclf,  or  ia 
the  Gum  ;  and  here  he  fhews,  that  nothing  is  more 
prejudicial  to  the  Teeth  than  Mercury. 

He  next  proceeds  to  the  Nurobnefs  of  the  Teeth, 
which,  he  fays,  caufe  a  peculiar  Sort  if  Uneafinefs, 
and  happens  when  the  Membrane  in  veiling  the 
Teeth  is  in  fume  meafure  deprived  of  Senfe.  .And 
as  to  the  agracement  of  ths  Teeth,  cr  their  being  fet 
on  Edge,  he  fays,  it  is  a  convulfive  Motion,  from  a 
reciprocal  contraifion  of  the  abduflory  and  adduflory 
Mufcles  in  the  Cheeks,  which  is  caufsd  by  intenfe 
Colds,  Pains  by  Worm^  &c. 

Havin'* 
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Having  thus  eonfidered  the  various  Ailment*  c£ 
the  Teeth,  and  their  Caufes,  he  next  propofes  what 
he  thinks  the  moft  effectual  Preventives  and  Reme¬ 
dies  ;  and  as  their  caufes  are  different,  he  prefcribes 
a  different  Remedy  for  each,  which  fhews  the  vanity 
of  any  general  Nodrum.  As  to  the  Practice  of  Tooth 
drawing,  he  Writes  thus  : 

u  The  extra&ion  or  drawing  of  the  Teeth  comes 
next  under  confideration,  it  being  fometimes  of  no 
manner  of  Service,  fometimes  dangerous,  and  fome¬ 
times  highly  Neceffary.  It  is  of  no  Service,  when 
by  a  concretion  of  foul  Humours,  the  inflammation 
and  Exculceration  is  not  confined  to  the  Tooth  or 
Jaw,  but  has  over-run  the  neighbouring  Region  ; 
alfo  when  there  appears  no  defe£f  in  the  Tooth,  no 
Benefit  can  accrue  from  drawing  it.  As  little  ne~ 
eeffary  is  it  in  a  Tooth-Ach  preceding  from  a  Caries, 
becaufe,  as  has  been  intimated,  any  farther  C  aries  or 
Pain  may  be  prevented,  and  the  Tooth  faved  by  the 
application  of  an  Actual  Cautery  5  there  is  danger 
in  drawing  out  the  Canini,  on  account  of  their  deep 
and  broad  Roots,  to  which  are  alfo  annexed  a  Rami¬ 
fication  of  a  Nerve  ifluing  through  an  aperture  in 
the  Orbit,  and  thus  an  inflammation  in  the  Eyes,  or 
violent  Head-Achs,  may  be  the  Confequence.  In 
the  extraflion  of  firm  Teeth  there  is  alfo  danger  of 
fuch  an  Hemorrhage,  or  Flux  of  Blood,  efpecially 
to  thofe  of  plethorick  Habit,  or  in  the  approach  of 
the  Menfes,  or  to  thofe  who  are  affli£!ed  with  the 
Scurvy  or  Fever,  as  may  prove  fatal.  Neither  fhould 
a  Tooth  be  drawn  at  the  time  of  the  Head-Ach,  or 
when  the  Head  is  furcharged  with  Blood,  or  when 
the  Body  is  under  any  exceflive  Pain,  becaufe  in  fuch 
an  irritation  of  Nature,  the  Symptoms  will  be  greatly 
infiacitd  by  the  Evulfion.  li  an  extraordinary  Flux 
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©f  Blood  follows  upon  the  drawing  of  aTooth,  it  will 
be  proper  to  apply  the  caput  mortuum  of  Vitriol. 

The  extra&ion  of  the  molares  is  particularly 
dangerous,  efpecially  of  the  fecond  and  third  in  the 
upper  Jaw,  not  only  as  a  larger  Laceration  of  the 
Flefh  is  to  be  apprehended  from  their  three  Roots, 
but  the  Jaw  Bone  itfelf  may  irreparably  fufFer  $  of 
which  the  following  Relation  is  a  remarkable  In- 
fiance.  Not  long  ago  I  was  honoured  with  a  Vilit 
from  a  Lady  of  great  Diftin&ion,  complaining  of  an 
Ulcer  in  that  Part  of  her  upper  Jaw,  which  had 
been  filled  by  her  fecond  Molar  Tooth  drawn  a 
Twelve-month  before,  and  that  the  vacuity  not  be¬ 
ing  clofe,  file  was  troubled  with  a  continual  deflux¬ 
ion  of  a  ferous  Matter  in  her  Mouth.  This  vacuity 
admitted  the  Probe  above  two  Inches,  and  upon  my 
applying  Balfam  of  Peru,  or  any  other  Odorifeorus 
Medicament,  in  order  to  its  cloflng,  fhe  fmelt  it  no 
lefs  than  if  it  had  been  tranfmitted  through  her 
Noftrils  :  She  further  obferved,  that  when  her  Nofe 
was  dry,  the  efflux  of  Matter  through  that  cavity 
augmented  5  and  vice  verfi ,  when  that  efflux  de~ 
creafed,  the  nafal  Excretions  were  more  copious. 
Her  rank  enabled  her  to  have  her  cafe  difcufled  in  a 
Confutation  of  feveral  eminent  Phyficians,  Profeffors 
and  Surgeons,  who  all  unanimoufly  agreed  that  it 
was  an  Ulcer,  and  accordingly  recommended  the  hot 
Bath,  deflccative  Decodlions  and  Purgations,  together 
with  outward  application  of  Balfams,  Vulneraries, 


would  have  performed  ir,  I  was  at  a  lofs  to  guefs. 
When  fhe  had  gone  through  rhefe  particulars  and 
iihad  applied  to  ms  for  Relief,  I  immediately  figni- 
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and  Alfringents,  but  to  no  manner  of  Effect.  After 
this,  the  Surgeons  declared  for  an  Tnciflon  ;  this  they 
were  pofitive  would  do  the  Bufinefs,  but  how  they 
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lied  to  her,  that  it  was  no  Ulcer,  bat  that  by  the 
forcible  Extradion  of  the  Tooth  her  upper  Jaw  was 
damaged,  and  the  noted  Sinus  or  Cavern,  fo  accura¬ 
tely  defcribed  by  the  celebrated  Highmore ,  having 
a  compadl  Tunick  for  the  fecretion  of  the  Mucus, 
and  ifTuing  into  the  Noflrils,  was  laid  open  ;  and 
this  conjecture  was  verified  by  the  Lady’s  ownWords, 
that  the  Root  of  the  Tooth  brought  with  it  a  Piece 
of  fomething  folid  and  very  Porous  5  upon  which  I 
immediately  (hewed  my  illuftrious  Patient,  in  the 
Head  of  a  Skeleton,  the  extreme  Tenuity  of  the 
Socket  of  the  fecond  Tooth,  near  that  Part  of  the 
cavity  with  which  the  Tooth  is  connected,  and  how, 
upon  fuch  a  Laceration  of  it,  the  Probe  might  reach 
fo  far  as  the  Orbit  of  the  Eye,  alfo  how  it  flopped  at 
the  Noilrils  5  therefore,  concluding  that  a  perfedl 
Cure  impracticable,  and  efpecially  as  the  Lady  was 
advanced  in  Years,  and  that  her  cafe  admitted 
neither  of  any  chirurgical  Operation  or  any  internal 
Medicament,  I  only  prefcribed  the  clofe  floppage 
of  the  cavity  with  Lead,  that  the  Air,  being  de¬ 
barred  its  ufual  free  admiflion,  might  not  increafe  the 
corrofive  putrefaction  ;  and  with  this  plain  eafy 
Remedy,  and  frequently  fnuffing  up  the  halfamum 
*  .(he  has  been  rid  of  2  Naufeous,  troublefome, 

and  dangerous  Ailment. 

Tooth  drawing  in  Ulcers,  whether  proceeding 
from  the  breaking  of  any  tumefied  inflammation  of 
the  Gum  or  Jaw,  oceafioning  a  Caries,  or  from  a 
decayed  putrid  T 00: h  not  drawn  in  Time,  is  necef- 
fary,  to  give  vent  to  the  fanious  Matter.  That  the 
ianiuus  Matter  fhould  have  an  outlet  is  of  the  greaieft 
concern,  its  acridity  and  corrcfivenefs  being  increafed 
by  damnation.  It  frequently  happens,  that  togerher 
with  the  Tooth  callus  is  alf®  brought  away,  and  a 

copious 
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sepious  flux  of  blood  iffues  from  the  Ulcer,  wtarsbj 
&  compleat  cure  is  greatly  facilitcated.’* 

And  he  concludes  his  Treatife  thus : 

6f  As  to  Dentifrics,  it  is  a  wrong  Pra£Hce  to  ufc 
any  harlh  Powders,  as  thofe  of  calcined  Flints* 
Pumice  Stones,  Corals,  &c.  for  whitening  theTeeth, 
as  their  afperity  naturally  diminifhes  the  dental 
Subfiance.  If  Dentifrics  mud  be  ufed,  let  them  be  of 
Crab-fhells  and  Cutle-bone,  reduced  to  an  impalpable 
Powder,  and  with  thefe  mix  Nutmeg,  Orris,  Muflic, 
A  Hum,  finely  pulverifed,  and  a  little  Musk  5  this 
both  cleanfeth  and  drengthens  theTeeth,  and  very  a- 
greeably  fweetens  the  Breath.  With  fuch  a  powder 
it  would  not  be  amifs  to  rub  the  Teeth  after  every 
Meal,  but  gently  5  and  for  this  the  befl  Method  is, 
take  large  Roots  of  either  kind  of  Mallows,  through¬ 
ly  cleanfed,  bruifed,  and  dipt  in  Rofe-vinegar  j  then 
Sprinkling  fome  of  this  Powder  on  them,  rub  them 
againft  the  Teeth,  and  this  will  prove  a  corrobora¬ 
tive  detergent. 

What  I  have  here  offered  will,  I  hope,  meet  with 
a  fuitabie  regard,  as  it  tends  to  prevent,  abate  and 
remove,  one  of  the  mod  torturing  Ailments  to  which 
Mankind  is  fubjefl.” 

Monf.  MiLLiAN’i  Account  cf  preferring  Metals 
from  Rujt ,  as  lately  delivered  to  the  Acadmy  of 
Sciences  in  Paris,  for  which  it  is  [aid  he  received  a 
handfome  Gratuity  by  Order  of  the  French  King. 

WHatcver  Brafs,  Steel  or  Iron,  is  intended  to  be 
kept  bright,  fuch  Metals  fhould  be  firlt 
fcowred  or  polifhed  very  clean,  after  which  to  be 
made  very  hot  by  (landing  near  a  Fire,  but  not  put 
into  it,  after  which  the  Utenfils  thus  prepared  are  to 
be  rub’d  over  with  a  Pise?  of  Spunge  dip’d  in  a 
Liquid  made  as  follow  ; 
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Stirn  a  Parcel  of  Nigbt(bade%  Berries  and  aH, 
JUhes  ;  add  about  half  a  Pint  of  thefe  Allies  to  $ 
Gallon  of  Water*  and  let  it  boil  for  two  Hours  5  and 
the  Inventor  fays*  whatever  bright  Steel,  Irom,  &ce 
Is  made  hot,  and  rub®d  over  fuch  Metal  will  retain 
Its  Brightness  a  long  while  without  any  further 
Trouble. 

Whatever  is  rub’d  over  with  the  aforefaid  Liquid, 
muff  be  well  dried  by  the  Fire  after  being  rub’d 
over;  and  then  may  by  fet by  for  Ufe.  The  Night- 
fiade  mu  ft  be  got  \njune%  when  the  Berries  are  on, 
and  in  their  Prime. 

The  Reader  may  take  Notice,  that  the  Sort  to  be 
ufed,  is  that  which  is  called  ^Deadly  Nightjhade , 
which  has  a  thin  Stalk,  and  fmall  Leaf ;  it  grows 
faff  in  damp  Places,  bears  a  Flower  of  a  blue  Colour 
the  beginning  of  Mayy  and  has  a  red  Berry  (firff 
Green)  the  latter  End  of  the  fame  Month,  if  it  be  a 
forward  Seafon. 

Another  for  the  farnel\  Take  one  Ounce  of  Cam- 
phire,  to  two  Pounds  of  Hog’s  Lard  ;  diflolve  them 
together,  and  take  off  the  Scum,  mix  as  much  black 
Lead  as  will  bring  them  to  an  lron  Colour  ;  rub 
your  Arms  over  with  this,  and  let  it  lie  on  twenty* 
Lur  Hours ;  then  clean  them  as  well  as  poffible 
with  a  Linnen  Cloth,  and  they  will  keep  without 
the  leaft  Ruff  for  twelve  Months. 

The  following  Method  was  ufed  in  France  to 
freferve  Furniture ,  Fire-  Arms ,  &c.  before  the  a- 
hove  Invention  Diffolve  fome  Venetian  (or  where 
that  is  not  to  be  had)  common  Turpentine,  provided 
it  be  clear,  in  fome  good  Oil  of  Turpentine,  and  add 
to  it  fome  good  drying  Linfeed  Oil,  in  which  red 
Lead  has  been  mixed  $  this  muff  be  made  clear  by 
inflation,  or  long  Handing  the  hot  Sun  ;  mix 


them  well  together,  and  with  a  Piece  of  Spungy 
^ s p VI  therein,  rub  over  fuch  Fire-Arms,  Furniture, 
jt$c.  as  you  would  have  kept  bright. 

It  is  faid,  the  whole  Furniture  in  Metal,  belongs 
ing  to  the  French. King’s  Palaces,  are  preferved  in 
the  afore-mentionM  Manner. 

When  you  ufe  this  Liquid  warm  it,  dip  aSpunge 
in  if,  and  brufh  over  as  thin  as  pofiible,  fuchThings 
as  you  would  preferve. 

The  London  and  Country  BREWER* 

CARE  rauft  be  taken  to  have  the  Malt  clean  5 
and  let  it  (land  a  Week  after  being  ground 
before  you  ufe  it. 

The  Quantity  of  Malt  fhoald  be  proportioned  to 
the  Drink  you  defign  to  make.  For  Example  ; 

Thirteen  Bufhels  of  Malt  will  make  a  Hogfhead 
of  exceeding  ftrong  Beer  5  Hops,  eight  Pounds  5  it 
will  afterwards  make  near  a  Hogfhead  of  fmall 
Beer,  with  one  Pound  and  a  half  of  frefh  Hops  to  it. 

Eight  Bufhels  of  Malt  will  make  a  Hogfhead  of 
excellent  Ale,  and  the  like  Quantity  of  fmall  Beer, 
in  making  the  Ale  five  Pound  of  Hops  ;  for  fmall 
Beer  (afterwards,)  add  one  Pound  and  a  half  of  Hops. 

ft  may  in  general  be  obferved,  where  Ale  is  de¬ 
fined  for  keeping,  that  a  Pound  of  Hops  fhould  be 
allowed  to  every  Bufhel  of  Malt  $  if  defigned  for 
prefent  Spending,  little  more  then  Half  the  Quantity 
will  ferve,  though  the  Palate  of  the  Perfon  it  is 
brew’d  for  fhould  be  confulted. 

Take  particular  Care  to  have  your  Casks, 
well  cleaned  and  dried,  and  never  ufe  them  on  any 
Occafion  but  Wine-making  or  Brewing,  it  is  a  good 
Way  to  takeout  their  Heads,  and  after  being  well 
cleaned  with  a  Hand-Brufh,  Sand,  put  them  in 

G  3  again. 
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again,  fcald  them  well,  throw  info  each  Barrel  a 
Piece  of  unikck’d  Lime  and  flop  in  the  Bung  clofe. 

Having  got  your  Casks,  in  Readinefs,  pro¬ 
ceed  as  follows,  When  you  have  a  Copper  of 
boiling  Water  ready,  pour  it  into  your  Maih-tubj 
and  let  it  be  cool  enough  to  fee  your  Face  in  5  then  ~ 
pour  in  your  Malt,  and  let  it  be  well  mafhed  -y  have 
a  Copper  of  Water  boiling  in  the  mean  Time,  and 
when  your  Malt  is  well  mafhed,  fill  your  Mafhing 
Tub  ;  Hit  it  well  again*  and  cover  it  over  with  the 
Sack*  Let  it  Hand  three  Hours,  then  fet  a  broad 
lhallow  Tub  under  the  Cock,  let  it  run  very  foftly  5 
and  if  it  is  thick  throw  it  up  again,  till  it  runs  fine* 
then  throw  a  Handful  of  Hops  in  under  the  Tuba 
and  let  the  Mofh  run  into  ira  and  £11  your  Tubs 
till  it  all  is  run  o££ 

Have  Water  boiling  in  the  Copper,  and  lay  as 
much  more  as  you  have  occafion  tor,  allowing  one 
Third  for  Boiling  and  Wade  :  Let  that  ft  and  an 
Hour,  boiling  more  Water  to  £11  the  Main-Tub  for 
final!  Beer  j  let  the  Fire  down  a  little,  and  put  into 
the  Tubs  enough  to  fill  your  Mafh 

Let  the  fecond  Mafh  be  ran  0$,  sad  fill  your 
Copper  with  the  fir  ft  Wort  5  put  in  Fart  of  your 
Hops,  and  make  it  boil  quick* 

About  an  Hour  is  long  enough  5  mid  when  it  is 
half  boiled,  throw  in  a  Handful  of  Salr,; 

Have  a  clean  Stick*  and  dip  it  into  she  Copper, 
end  sf  the  Wort  feels  clammy  it  is  boiled  enough  j 
then,  flack  ea  your  Firs,  and  cake  oft  you?  Wort* 
Have  ready  a  large  Tub,  put  mo  Stacks  a-ctofe* 
Jet  your  (training  Sashes:  over  the  TiS>  oa  tke  Stick  i 
ifoaia  your  Won*  thro*  tK 


■t 
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Fiat'  your  Wort  on,  ta-  boil  with 
Hr  your  Mafh  be  (till  coveted: 
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Water,  and  thin  your  Wort  that  is  cooling,  In  as 
many  Things  as  you  can  for  the  thinner  it  lies,  and 
the  quicker  it  cools,  the  better. 

When  quite  cold  put  it  into  the  Tunning  Tub; 
IVIind  to  throw  a  Handful  of  Salt  into  every  Boil. 

When  the  Mafh  has  flood  an  Hour,  draw  it  off, 
then  fill  your  Mafh  with  cold  Water,  take  off  the 
Wort  in  the  Copper,  and  order  it  as  before. 

When  cold,  add  to  it  the  firft  in  the  Tub  .*  So 
foon  as  you  empty  one  Copper,  fill  the  other,  fo  boil 
your  fmall  Beer  well.  # 

Let  the  Mafh  run  off,  and  when  both  are  boiled 
with  frefh  Hops,  order  them  as  the  two  firft  Boil¬ 
ings  5  when  cool,  empty  the  Mafh-Tub,  and  put 
the  fmall  Beer  to  work  there. 

When  cool  enough,  work  it  ;  fet  a  wooden  Bowl 
of  Yeaft  in  the  Beer,  and  it  will  work  over,  with  a 
little  of  the  Beer  in  the  Bowl. 

Stir  your  Tun  up  every  twelve  Hours,  let  it  (land 
two  Days,  then  tun  it,  taking  off  the  Yeaft. 

Fill  your  Veffels  full,  and  fave  fome  to  fill  your 
Barrels,  let  it  ftand  till  it  has  done  working,  then 
lay  on  your  Bung  lightly  for  a  Fortnight,  after  that 
ftop  it  clofe  as  you  can. 

Mind  you  have  a  Vent-Peg  at  the  Top  of  the 
Veflel,  in  warm  Weather  open  it,  and  if  your  drink 
hiffes,  as  it  often  will,  loofen  it  till  it  has  done,  then 
ftop  it  clofe  again. 

If  you  can  boil  your  Ale  in  one  Boiling,  it  is 
beft,  if  your  Copper  will  allow  of  it  *  if  not,  boil  it 
as  Conveniency  ferves. 

The  Strength  of  your  Beer  muff  be  according  to 
to  the  Malt  you  allow,  more  or  lefs  3  there  is  no 
certain  Rule* 


Work- 
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Working  BEER,  and  ALE  to  a  great  Advantage, 
To  forward  Fermentation „ 

IF  you  have  but  little  or  if  you  have  bad  Yeaft, 
mix  a  little  Sugar,  Flower,  and  Salt  with  it,  and 
/cme  warm  Wort,  or  Beer,  and  it  will  raife  it,  and 
make  it  go  a  great  way  in  working  Beers  and  Ales, 
So  it  will  if  mix’d  with  Grounds  of  ftrong  Beer,  and 
will  make  it  both  to  bake  Bread  and  work  Beers  and 
.Ales,  and  the  fooner  if  you  let  the  Mixtures  lie 
by  a  Fire.  But  fome  for  a  Make-ftiift  will  mix  only 
hot  Water  and  Sugar  with  ftale  Yeaft,  and  recover 
it  fit  for  Service.  Others  will  kne^d  Bean  Flower 
with  Water  into  a  Dough,  and  put  it  into  the  Worr. 
Or  if  you  put  Wort  into  a  Veffei  on  its  Grounds,  it 
will  ferment  it,  provided  it  is  not  four  5  but  the 
Grounds  will  not  work  the  Wort  if  put  among  it  in 
an  open  Tub  :  Others  when  Drink  is  backward  in 
working  will  put  fome  Stone-Lime  into  it.- — Salt, 
Pepper,  and  Flower  mix’d  together  will  make  Drink 
work  that  would  not  before. — Powder’d  Ginger  alone 
will  help. — Or  Ginger,  Brandy,  and  Flower,  mixed 
together. — -Or  a  Gallon  Stone  Bottle  fill’d  with  hoc 


Water.  - Or  incafe  you  can  get  no  Yea  ft,  Honey, 

Sugar,  Leaven,  orTreacle,  will  do  alone. — Or  Flower, 
Salt,  and  Whites  of  Eggs  mix’d  with  Treacle.— 
Or  by  putting  a  Chaffing-difh  of  live  Coals  under 
the  bottom  of  the  Tub  or  Tun.— —Or  by  uiing  fome 
Salt  of  Tartar,— — Butin  particular  be  very  careful 
not  to  break  the  young  yeafty  Head,  for  this  cover 
helps  the  vifcid  Body  of  the  Wort  to  keep  in  the 
Spirits,  for  all  Fermentation  is  much  promoted  by  reft. 
Aifo  to  fupply  the  want  of  common  Yeaft,  in  Gen¬ 
tlemen’s  Houles  diftant  from  Towns,  I  have  heard, 
th«ry  cut  and  boat  Ifinglafs  fmall  and  line,  which  be- 
arg  four'  Ounces  in  Quantity,  they  mix  with  two 
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Quarts  of  Hale  Beer ;  then  let  it  Hand  in  Infuiion  till 

diffolved,  but  without  ftirring  it  $  then  draw  or  pour 
off  the  Beer,  and  keep  the  thick  Part  in  a  Pan  before 
tthe  Fire,  fo  as  juft  to  keep  it  warm,  and  in  about  two 
or  three  Hours  time,  it  will  raife  and  ferment  and 
look  like  Yeaft  ;  and  then  it  is  fit  to  ufe,  either  to 
work  Drink  with,  or  to  bake  Bread  — If  your  Yeaft 
is  fourifh  it  will  be  apt  to  fox  your  Drink. — If  you 
work  your  Drink  too  hot,  you  may  expe£f  to  have  it 
quickly  fall,  and  either  fox,  or  be  flat,  and  fuddenly 
ft  ale.’ — You  may  make  as  much  Yeaft  as  will  lie  on 
&  Crown-piece  work  aThoufand  Barrels,  by  firft  put¬ 
ting  it  into  a  Pint,  than  a  Quart,  and  fo  on.*- — All 
new  Drink  muft  be  tun’d  before  it  falls,  or  elfe  it 

loofe  its  Spirits. - Yeaft  will  be  good  two  Months 

together,  if  cold  Water  is  put  upon  fuch  thick  Yeaft 
as  it  is  fettled  at  the  bottom  of  a  Tub,  and  pour’d  off 

once  a  Week,  and  frefh  immediately  put  on. - Or 

when  the  Drink  is  working  put  into  the  Vat,  a 
Whisk,  Hafle-rod,  Broom,  or  Furze,  and  let  it  lye 
all  theTime  it  is  fermenting ;  then  take  it  and  hang 
it  up  in  a  dry  Place,  and  though  it  be  Six  or  Eighc 
Months  before  it  is  ufed,  it  will  be  fvveet  and  fer- 
viceable  for  the  next  Brewing.  — -  Or  when  ftrong 
.Drink  works  (lowly  through  the  vifcidicy  or  Calmt- 
nefs  of  the  fermenting  Liquor,  or  Coldnefs  of  the 
.Seafons,  3  few  live  Coals  or  new  made  Wood- allies 
will  remedy  that  Inconvenience. 

To  cure  new  Drink  damaged  by  the  FroJL ]  If 
"you  are  neceftitated  to  brew  ftronrr  Drink  in  froftv 

o  J 

Weather,  it  is  a  great  chance  but  the  Froft  takes  it 
in  the  working  Vat,  efpecially  if  you  fhould  let  thss 
Wort  be  ever  fo  little  too  cold  before  you  put  the 
Yeaft  to  it  5  there  is  then  no  preventing  it.  You 
y  know  when  this  Misfortune  has  happened  to 

yoe* 
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your  Drink  bv  its  not  working  fo  kindly  as  others 
do  5  for  it  will  ferment  a  belli  upon  a  fucceedi.ng 
Thaw,  even  if  it  has  been  in  the  Cask  for  a  Month 
or  two,  and  a  Froft  fhould  have  continued  all  that 
Time  $  however,  this  is  a  certain  Rule  to  know  it 
by,  viz.  when  upon  tapping  it  you  find  it  very 
fweet,  and  fomewhat  like  Syrup  (though  you  have 
allowed  the  funicient  Quantity  of  Hops  to  it  as  ufual) 
and  is  commonly  foul  §  fuch  Liquor  will  never  be 
well  raffed  as  otherDrinjc,  keep  it  ever  fo  long  with¬ 
out  ufing  this  Remedy.-  The  ufual  cne  to  a  Barrel 
of  Ale  containing  36  Gallons,  is  to  take  about  three 
Gallons  of  frefh  Wort,  into  which  put  two  Pounds  of 
frefli  Hops  rubbed  well,  and  boil  it  about  half  an 
Hour,  fo  that  it  may  be  extraordinary  bitter  $  and 
when  it  is  cold  enough,  draw  off  three  Gallons  of  this 
damag’d  Drink  and  fill  up  your  Cask  with  the  bitter 
Wort  in  its  (lead,  and  it  will  Work  a  new.  The 
Fermentation  being  over,  flop  it  up,  and  let  ftand  for 
a  Month,  and  if  upon  trial  you  find  it  has  come  to, 
well, ’—But  if  it  drill  retains  its  fugaryTafte,  then  get 
ready  another  Barrel  fweet  and  dry,  into  into  which 
rack  off  this  Drink,  and  put  into  it  near  half  a  Peck 
of  parch’d  Wheat,  and  a  Pound  of  good  Hops  gently 
dreid  before  the  Fire,  rubbed  a  little  and  tied  up  in  a 
fine  Nett,  let  this  hang  in  your  Barrel  by  a  String 
faftened  to  the  Bung,  which  drive  down  right,  leav¬ 
ing  only  the  Vent-hole  open  for  a  Day  or  two  in  cafe 
any  Fermentation  fhould  enfue  ;  afterwards  flop  it 
clofe,  and  in  three  Weeks  or  a  Month’sTime  it  will 
be  cur’d  and  fit  to  draw.  N.B.  The  three  Gallons  of 
damag’d  Drink  may  be  added  to  your  Table  Beer. 

To  check  a  forward  Fermentation .]  In  Northern- 
ptonfhire,  and  many  other  Places,  they  favefome  raw 
Wort  for  this  Purpofe,  and  to  prepare  it  for  keeping, 

they 
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they  get  off  the  Lees  as  fine  as  they  can  and  lay  it 
very  thin,  elfe  it  would  ferment  of  itfelf  by  the  heat 
of  the  Salt  and  Sulphur  contain’d  in  in  them.  In 
Summer  Time  when  the  Beer  or  Ale  ferment  too 
high,  they  mix  a  Parcel  of  this  raw  Wort  to  lower 
it,  and  fo  on  the  fame  Manner  for  feveral  Days, 
which  everyTime  adds  new  Vifcidities  that  entangle 
and  keep  the  fpirituous  Parts  from  flying  off,  at  the 
fameTime  breaking  the  cohefave  Principle  into  liner 
Particles,  whereby  it  makes  the  Drink  fo  much  the 
lighter  and  finer  for  a  more  eafy  Digeftion  ;  Contrary 
to  that  worfer  way  of  beating  in  the  Ye  a  ft,  and  load¬ 
ing  the  Drink  with  a  heavy,  cloging,  unwholefome 
Manner;  by  which  Management,  the  raw  Wort  will 
keep  found  more  than  Week,  and  is  fo  ferviceable 
for  improving  Ale,  that  it  is  conftantly  pradlifed 
throughout  the  Year ;  for  in  Winter  they  commonly 
heat  their  Parcels  to  invigorate  the  new  Drink,  that 
it  may  potently  refill:  the  feverity  of  cold  Weather  ; 
and  then,  fucb  Malt  Liquor  will  knit  and  fparkle  in 
a  Ghfs,  though  drawn  out  of  a  Barrel.  So  in  the 
fame  Manner  they  ferve  their  fmail  Beer  that  drinks 
extreamly  pleafant.  In  cafe  your  Drink  works  too 
violently  in  the  Cask,  run  a  Cock  into  the  middle 
Cork-hole  of  your  Butt  or  Barrel,  and  draw  out  a 
Parcel,  and  put  as  much  raw  Wort  in  at  the  Bung?1 
hole,  as  will  fufficiently  check  it;  or  burn  Brimftone 
under  or  about  the  Veffel,  and  it  will  do  diredlly. 


The  new  fVay  of  managing  ftrong  Drink  from  the 
Tanning  to  the  Drawing  ]  To  do  this  there  is  more 
than  one  Way  ufed,  one  ferfon  I  know  ever' flops  the 
Cork-hole  oi  the  upright  Burr,,  but  lets  it  alone  a 
Month,  two,  or  three,  till  he  perceives  the  Drink 
well  fettled,  and  then  racks  it  off  into  another  Burt, 
with  two  Pounds  of  new  PT>p%  which  he  immedia- 
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ttly  flops  up  at  both  Bung  and  Cork-hole.  Another 
leaves  his  Cork-hole  open  only  a  Month,  and  then 
flops  it  up  ;  then  about  a  Month  before  he  draws  for 
good,  he  take  out  a  little  of  the  fame  Beer,  and  puts 
it  on  two  Pounds  of  rubvd  new  Hops,  which  he  pour  * 
into  tile  Cask,  and  flops  all  clufe  and  fecure. — - 
Another  lets  his  large  Cask  of  three  Hogfheads 
fland,  with  an  open  -Vent  fix  Months,  only  with  % 
Piece  of  brown  Paper  palled  before  the  Cork- hole  ; 
and  then  he  puts  in  two  Pounds  of  Hops  that  had 
been  boiled  but  twenty  Minutes  in  a  iirfl  Wort,  and 
dried,  and  a  good  Handful  of  Salt  5  then  direfliy 
flops  all  up  very  clofe,  and  in  about  a  Months  Time 
■it  will  be  fit  to  draw  fine  and  brisk  to  the  la  ft.  But 
others  are  -fo  nice  in  this  Point,  that  inftead  of  keep¬ 
ing  boiled  Hops  dried  by  them,  they  fo  contrive  to 
Brew,  that  they  may  have  them  direfliy,  to  put  into 
the  Casks  of  Beer  which  they  want  to  fine  down,  juft 
as  they  are  done  with  ;  and  fay,  that  for  this  Purpofs 
®n  ufed  Hop  boiled  but  a  little  Time,  is  better  than 
an  entire  dry  one,  becaufe  the  former  will  fink  and 
drive  down  the  Faeces  prefently,  when  the  frefh  ones 
are  apt  to  remain  on  the  Top.  On  thefe  Accounts 
People  differ,  feme  will  fine  without  Racking,  others 
will  Rack  before  they  fine  ;  fome  will  ufe  Salt, 
ethers  none, but  Hups.  But  when  they  intend  to  tap 
their  Butt  Beer  at  four  Months  old,  they  always  ufe 
Sale  with  Hops :  For  Salt  dales  Malt  Liquors  in 
four  Month?,  as  much  as  twelve  Months  Age  will  do 
without  it.  And  as  for  the  leaving  open  the  Cork- 
hole  Vent,  I  am  of  Opinion,  that  MaltLiquors  digeft 
and  maturate  in  the  Cask  in  fome  meafure  as  Food 
does  in  the  Stomach,  and  thus  becomes  more-fitted 
for  the  animal  fecretions  by  a  due  Age.  Therefore 
it  is  die  Pradlice  of  fome  not  to  flop  up  the-Cork- 
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hole  for  fix  Months  together,  on  Purpofe  to  expofar 
the  Drink  all  that  Time  to  the  free  Admiffion  of 
the  Air,  which  will  rufh  in,  and  by  its  Elafticity  and 
Prepare,  throw  down  the  grofs  Particles,  keep  it  from 
fretting,  and  thereby  fine  and  ripen  it  the  fooner. 

^4n  excellent  Method  to  preferve  a  conjlant  Stock 
cf  YEAS  T.]  When  you  can  fpare  Yeaft,  rake  a 
Quantity,  ftir  and  work  it  well  with  a  Whisk,  till 
it  feems  liquid  and  thin.  Then  get  a  large  wooden 
Dilh  or  Tub,  clean  and  dry,  and  with  a  foft  Brufh 
lay  on  a  thin  layer  of  the  Yeaft  thereon,  turning  the 
Mouth  downwards,  to  prevent  its  getting  Dull,  but 
fo  that  the  Air  may  come  to  dry  it  :  When  that 
Coat  or  Cruft,  is  fufficiently  dried,  lay  on  another, 
which  ferve  in  the  fame  Manner,  and  continue  put¬ 
ting  on  others,  as  they  dry,  till  it  be  two  or  three 
Inches  thick,  which  will  be  ufeful  on  many  Oc^ 
cafions  :  But  befure  the  Yeaft  in  theVeffel  be  dry, 
before  mor«  be  laid  on.  When  wanted  for  ufe,  cut 
a  Piece  out  and  lay  it  in  warm  Water,  ftir  it  to¬ 
gether,  and  it  will  be  fit  for  Ufe.  If  for  Brewing, 
take  a  Handful  of  Birch,  tied  together,  dip  it  into 
Yeaft,  and  hang  it  to  dry,  taking  care  -of  Duft  get¬ 
ting  at  it.  Whea  your  Beer  is  fit  to  fst  to  Work, 
throw  in  one  of  thefe  and  it  will  Work  as  well  as  if 
you  had  frefh  Yeaft.  You  muft  whip  it  about  in 
the  Wort,  and  then  let  it  lie  $  when  the  Bear  works 
well,  take  out  the  Broom,  dry  it  again,  and  it  will/ 
do  for  the  next  Brewing. 

The  CELLAR -MAN. 

WO  F  U  L  Experience  fhews  the  want  of  this 
Art  in  thofe  who  are  ignorant  in  a  Cellar  of 
Malt  Liquors,  by  the  great  Numbers  of  Vefiels  of 
Drink  which  are  annually  damaged  or  fpoiled  ;  rn 
lbi$  Account  alf b  many  Vtduallers,  n  well  as  private 

Per&ns* 
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Ferfons,  become  curers  of  their  own  Drink,  which  by 
thefe  Means  they  improve  after  their  own  Tafte. 

Of  Foxing^  Bucking,  or  Churning  Malt  Liquor sa 
Three  Synonimous  Terms,  for  what  in  London  they 
call  only  by  the  Name  of  Foxing  $  but  in  fome  Parts 
by  other  two.  I  fhall  endeavour  to  write  fuch  Re¬ 
ceipts,  as  I  hope  will  contribute  to  the  great  Service 
if  not  a  Cure,  and  make  fuch  damag’d  Drinks  whole- 
fame  and  plcafant  j 

Firft  Receipt.]  Take  a  large  Handful  of  HyJJop 
out  of  a  Gardeni  and  cut  it  fmall  5  with  this  mix  a 
jmail  Handful  of  Salt ,  and  put  all  into  a  Hog  foe  ad 
of  ropy  Drink ,  and  in  two  Weeks  lime  it  will  he 
dear ,  if  you  fhake  the  Veffel  well  when  it  is  put  in , 
and  let  the  Ingredients  remain  to  the  laf?  flopping 
all  clofe  diced ly. 

Second  Receipt  for  ropy  Beer.]  Take  two  Hand¬ 
fuls  of  Bean  Flower ,  half  the  Quantity  of  Salt  5 
mix  them  well  together ,  and  put  this  into  a  twenty 
Gallon  Cask  of  Beer ,  but  do  not  fop  it  till  it  has 
done  fomenting  5  let  it  ftand  about  a  Month ,  and  it 
will  be  fit  for  life. 

To  Recover  a  Butt  of  flat  brown  Beer,  and  to  Fine 
2nd  Mellow  Hale,  prick’d  and  foul  Drinks.]  Take  a 
Handful  of  Salt ,  and  as  much  Chalk  fcraped  down 
fine ,  and  well  dried  on  a  Flats  before  the  Fire  $ 
then  take  Ifinglafs  and  dijfolve  it  in  fi ale  Beer  till 
it  is  about  the  confifiance  of  a  Syr r up  5  and  firaiti 
it ,  and  add  a  Quart  of  it  to  the  Salt  and  Chalk , 
and  alfo  to  two  Quarts  of  MolaJTes  mixed  firfi  all 
together  with  a  Gallon  of  the  Drink ,  and  put  it  in¬ 
to  the  Buttj  then  with  a  Stick  flit  into  four  at  the 
lower  End ,  fir  the  rack'd  Beer  well  about ,  till  it 
ferments ,  after  which  immediately  fop  it  up  very 
clofe ,  and  in  48  Hours  you  may  draw  it , 
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To  Renew  and  Fine  the  bottoms  of  Casks,  or  any 
fiat  Drink.]  Take  two  Wounds  of  coarfe  Sugar ,  and 
boil  it  in  Water ,  when  cold  add  a  little  Ye  aft ,  when 
fermented  put  it  into  a  twenty  Gallon  Cask  of  fuch 
Liquor ,  and  it  will  jet  the  whole  a  Working ,  and 
make  it  drink  brisk  and  pie  a f ant. 

To  Recover  ropy,  flat,  or  prick’d  Drink.]  Boil  a 
Pint  of  Wheat  into  two  Quarts  of  Water ,  then 
fqueeze  out  the  liquid  Part  through  a  fine  Linnen 
Cloth.  Put  a  Pint  of  it  into  1 6  or  zo  Gallon  Cask 
of  Ale,  it  not  only  fines  but  preferves. 

To  fine  and  feed  Drink  another  Way.]  Take  the 
Whites  of  three  Eggs  and  their  Shells ,  and  mix 
with  Flower  of  Horfe  Beans  made  fine ,  ( that  have 
been  fiplit  and  dried  on  the  Kiln )  but  none  of  the 
Husks ,  and  fiome  clean  Brandy,  make  it  all  up  with 
fome  Treacle ,  and  put  it  into  a  twenty  Gallon  Cask . 

Another  Way.]  They  will  take  Hops  that  have 
been  boiled  20  or  30  Minutes  in  a  fir  ft  Wort,  and 
dry  them  again  5  then  put  a  Pound  into  a  half  a 
Hogjhead,  and  it  win  fine  it  very  well  -7  and  are 
better  than  f refh  unboiled  Hops  5  bee au fie  they  will 
gather,  fome  into  a  Head,  and  fome  fettle,  av.d  fib  are 
apt  to  foul  the  Drink  as  it  is  drawing. 

Another  Way.]  It  is  the  Practice  of  a  certain 
Man ,  whenever  he  happens  to  have  any  Drink  tc§ 
ft  ale,  to  put  fome  ficalding  Water  on  Hops  under 
Cover  5  where  after  having  infufid  fiome  Time ,  he 
I  puts  all  into  at  the  Bung-hole  to  fine,  recover ,  and 
prejerve  the  fame. 

To  preferve  Drink  that  is  to  be  fent  A  broad.] 

1  Draw  off'  the  Ale  cr  Beer ,  into  a  clean  Cask  ;  then 
j  pound  fome  Jilt  dried  Horje  Beans ,  free  of  their 
Hulls ,  till  they  are  well  powder'd,  or  made  fio  by 
1  grinding  them  in  a  Mill  with  this  mix  a  little 
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Yead,  and  knead  it  $  then  dry  it  by  the  Fire,  but 
not  in  the  Oven,  becaufe  it  may  be  too  hot  for  this 
Ufe.  The  Quantity  of  a  fmall  Dumplin  will  ferve 
a  Rcgfhead. 

To  Cure  a  Hogfhead  of  four  j4U  or  *Beer.~]  Take 
four  or  five  Pounds  of  lean  Mutton  cut  in  Pieces,  four 
Ounces  of  Egg  Shells  dried,  and  half  an  Ounce  of 
Tartar,  put  thefe  into  the  Cask,  and  ycur  Liquor  will 
foon  be  reftored  to  its  firft  Ferfe&ion. 

N.  The  above  Quantity  of  Ingredients  are  for 
half  a  Hogihead  of  either  Ale  or  Beer  5  if  the  Liquor 
be  more  in  Quantity,  the  Ingredients  mud:  be  in- 
creafed  in  Proportion  thereto. 

In  Lincolnjhire  they  proceed  thus :  When  four  or 
foul  Ale,  they  throw  in  at  the  Bung-hole  a  Piece  of 
unflack ’d  Lime  (according  to  the  fize  of  the  Vefiel, 
about  a  Pound  to  twenty  Gallons)  leaving  the  Bung 
loofe  two  or  three  Days  5  then  llop  it  clofe,  and  it 
will  be  fit  for  ufe  in  about  a  Month. 

To  foveeten  very  finking  or  mufy  Casks. What 
I  have  thoroughly  experienced  to  anfwerthe  full  End 
©f  fweetening  a  (linking  and  mufty  Cask,  even  be¬ 
yond  the  Copper’s  firing  ;  and  that  is  to  hi!  your 
Veffel  with  boiling  Water,  near,  but  not  quite  full, 
and  thetr  tlireflly  put  in  Pieces  of  unflack’d  Stcne- 
Lime,  which  will  prefently  fet  the  Water  a  boiling, 
that  mull  ft  >11  be  fed  on  with  more  Pieces  till  the 
Ebullition  has  continued  half  an  Hour  at  leal!,  but 
if  very  bad  longer  :  And  after  you  have  fo  done, 
bung  all  down,  and  let  it  remain  till  it  is  aimed  cold 
and  no  longer,  leaft  the  Lime  at  the  bottom  harden 
too  much,  and  be  difficult  to  wafh  out. 
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